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Packers Cans 
For 1909 | 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed with us. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 


| 
| 
| 
| 
| 
| 








American Can Company 


New York.. Chicago Baltimore San Francisco Montreal 



































National Canned Goods and 














SECRETARY-J. L. 





FLANNERY, JR., @HICAGO, ILL. 









Canned Goods 
Brokers 


63-365 River St. 








W. H. NICHOLLS & CO. 


CHICAGO 





EDWARD P. SILLS 
Packers’ Agent and Broker in 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consiguments. 





J. K. ARMSBY CO. 


Wholesale 
rokerage and Commission OFFICES: 
a oo mes: _-GANNED GOODS 
San Francisco acific 8 OMAHA, ST. PAUL 
Bosten Products MINNEAPOLIS DRIED FRUITS 
Les Angeles 42 River St., CHICAGO CANNERS ano PACKERS AGENTS 


@anned. Goods... 





PARK-HOLBERT COMPAKY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





CORRESPONDENCE SOLICITED 





SAM BAER & CO. 


Brokerage and Commission | 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO 





INDIANA SELLING CO. 


F. A. TODD, Sales Manager 


Canned Goods Brokers 


Correspondent Brokers in 75 of the best 


jobbing centers. We solicit offers and inquiries 


517 S. Penn’a St., Indianapolis, Ind. 





E. C. SHRINER 6G CO. 


Mannfacturers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE. MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dalles, Texas. 
Inter-State B Cc oO. T. 


ity, 
{nter-State Brokerage Co So. McAlester, I. T. 
We travel men. DALLAS, TEX. 











WM. M. McKOWN 
Broker in 
Canned Goods 
and DRIED FRUITS 
LOUISVILLE, &Y. 


EMERSON 2@ HALL 


Personally Cover all Jobbers in Nebraska and Minnesota. 





E.L. STANTON &CO, 


Merchandise Brekers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 
205-7 S&S. Seventh St., ST. LOUIS, MO. 








T. J. O°BYRNE & CO. 
Brokerage Commission 





Canned Goods and Dried Fratts 





CETTYS BROKERACE Co, 
SUCCESSORS TO 
GETTYS & GILBERT 





42 RIVER ST., CHICAGO 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 











G. M. AHRONS GO., LTD. 


NEW ORLEANS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 


CANNED GOODS BROKERS 





*“SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
CA ln 





SAN FRANCISCO, 





BROKER 


42 RIVER ST. 





J. L. FLANNERY, JR. 


- CHICAGO 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN: 
ESTABLISHED 1698 


Canned Goods «Cans 


BROKERS 








Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
r} WABASH AVE. ¢ 








WALTER A. FROST & CO. 


CE!SAGO 








SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 


ST. JOSEPH, MO. 
ST. PAUL, MINN. 
Cover All Jebbing Centers Adjacent te Above 
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tuned Goods Brokers and Commission na] 





THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABL2DEEN, - MARYLAND 


Our Specialties 





CORN & TOMATOES 


J, Hl, MARTIN & C0. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 





MEMPHIS, TENN.’ 


RAYNOR HUBBELL 


BROKER IN 


CANNED GOODS 


37 RIVER STREET 
CHICAGO 


If you can, can sell 





H. F. Donley Co. 


Merchandise Brokers 


Canned Goods, Dried 
Frults 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa 











PEERLESS AIR COMPRESSORS 








High Duty Vacuum Pumps. 


ble, Economic, Accessible. 
ialty of Air Lift Pumping, Can Making and 
Testing, Oil Burning Installations. " 


| Pneumatic Tools and Specialties 


All Sizes and 
All Types and for All Duties. Simple, Dura- 


We make a spec- 








CATALOGUES UPON APPLICATION 


American Compressor & Pump Co. 


Home Office and Works 
718 East Pratt St., Baltimore, Md. 


26 Cortlandt St., New York 


General Sales Office ~ 
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COTTINGHAM 


= SE i es 


CANNING MACHINERY )F ALL KINDS 








INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 





—S 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 











———S=— 
‘“‘ALL OUR CANS ARE WASHED AND STERIL | 


IZED BEFORE THEY ARE 


Jones’ Can W; 
and Sterilizer 





, : Gibson City, Ill., 5-1-09, 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans ina day's run. These machines not only removed t 
masses of foreign matter, including insects, cinders, particles of 
solder, coal, chips of wood, etc., but also rendered the cans free 
from acids or fluxes used in manufacturing the cans. 

We would not think for one moment of packing food products 
in tin cans Without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success. 

(Signed) GIBSON CANNING CO., 
J. W. McCall, Manager. 


SPRAGUE CANNING. MACHINERY COMPANY 
5 Wabash Ave., CHICAGO 























m sci 





| 





The Plummer Pea Filler 
Fills ALL grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


SPRAGUE CANNING MACHINERY CO. 
8 Wabash Avenue 





| 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 











THE STAR 
CAPPING MACHINE 







This machine gives excellent satisfaction. It sell at a lower 
price than the Hawkins and is guarantéed stfperior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper i# reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CoO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE . e ‘ CHICAGO 
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"BLISS” 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 
CAN MAKING MACHINERY 


FOR PACKERS’ CANS, SANITARY 
CANS AND TIN PACKAGES OF 
EVERY DESCRIPTION 


The machine shown, built in several sizes, will put one or 
both ends on round can bodies, at the rate of 140 cans per 
minute. It is fitted with a friction clutch, and can be 
driven direct from a line shaft. It is interchangeable for all 
sizes from 1% to 4% inches in diameter by 1% te 7 inches 
long. The change parts necessary when altering the machine 
from one diameter to another are simple and inexpensive. 
The change from one diameter can to another can be made in 
about twenty minutes. The can ends are centered “and 
aligned by the back or straight wall of flange, which insures 
good work at all conditions of the dies. The outer half mold 
is adjustable, having a hardened eccentric bushing which 
makes exact adjustment for diameter of body possible, and 
insures tight fit for the ends, besides compensating for any 
wear. 


Yours for the asking, Can Making Machinery Catalog No. 14. 


E. W. BLISS CO. 


PATENTED 33 ADAMS ST., BROOKLYN, N.Y. 


No. 15K Automatic Round Can Heading Machine 





























Automatic Body Lock Seaming and Soldering Machine No. 2 


This machine is one of the 
greatest inventions of the age 
in can making machinery. 

The body blanks are placed 
by an attendant on an auto- 
matic device which carries 
them into dies, where hooks 
are formed on the ends of the 
bodies, whence they are passed 
automatically to a formi 
horn, where they are form 
with hooks interlocked and 
the seam pressed down, then 
passed automatically to an 
automatic fluxing device, which 
places the flux, either liquid 
rosin, or acid, as may be de- 
sired, on the seam in such 
quantities as may be needed, 
and no more, so as to leave 
the body clean and neat after 
being soldered. The body is 
passed forward to the solder- 
ing attachment, where a very 
ingenious device melts from a 
wire of solder the exact amount 
required to make a perfect 
seam, applying the same inte 
a crease. 

After receiving the solder 
the body is passed under a set 
of heating or sweating irons, 
causing the solder to soak into 
the seam thoroughly, the seam 
being wiped automatically 
, : making a strong, clean seam 
with less solder than any other device yet invented. Liquid rosin or acid flux can be used on these machines, soldering the 
seam on the outside, keeping the inside of the body clean. 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. ,,f2032"4 ign wut bites Maes. CHICAGO, ILLINOIS 


Write for information and catalogue showing our completé-line of Automatic Can Making Machinery. 














——— — 





Vi 

















THE CANNER AND DRIED FRUIT PACKER. 

















. “s - 
Vin a a eel 


The | atohéord Gon Husker 


The only Husker which has LARGE CAPACITY-— does the work 
RIGHT— wastes no Corn—and is built to stand the racket. 


GUARANTEED TO CIVE SATISFACTION 


Note the Continuous Feed Feature! 


HIS Machine receives the corn tip first on feed chain similar to the Sprague Cutter; feed rolls 
carry the husk enveloped ear through a pair of revolving knives, which slit the husk at top 
and bottom. 

The husk is then lifted away from each side of the ear by vertical barbed surfaced rollers, and 
is diverted between the surface of said rollers and a set of unbarbed rollers which work in friction with 
same. The ear continuing its movement forward, is treated by rolls and brushes which remove all 
scraps of husk and also clean the silk from the ear. 

The action of the machine is rapid, smooth and continuous. 

The machine is simple, substantially built, designed to stand the work, and there are no parts 
likely to get out of order. 

The continuous feed insures large capacity. 


For further particulars and testimonials address 


Sprague Canning Machinery Company 


Daniel G. Trench & Co., General Agents 5 Wabash Avenue, Chicago 
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THE CHICAGO CAPPER 


te |.) laned | ed) ed) a 


Wiihh Ghee 





tis 


Record 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 


ute on Kidney 


Beans and one 
patcher mended 


# all the leaks. 


CAPS AND TIPS ANYTHING 
AT 65 PER MINUTE 


‘AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44° NW. UNION ST., CHICAGO 
































Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and’ Illustrated 


Booklet 


















Line of 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 














My Motto: The Buyer Must be Satisfied. 


Special Eastern Agent for 
The “Sprague” 


Canning Machinery 


‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 


Silkers and all 
Machines for , 
Canning Purposes 


608 Page Catalogue 
for the Asking 


Don’t Worry, 
ask me, I'll get 
it for you 
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Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and tks greatest quan- 


tity. 
“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 








RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 




















- 











NEW WAY 


HIGH SPEED 


CAN BODY FLANGERS 
NEW WAY 


HIGH SPEED 
CAN STANDS STILL 
DOUBLE SEAMINC MACHINES 


NEW WAY 


HIGH SPEED 


RUBBER GASKET MACHINES 


RUBBER CASKETS 
THE TIGHT KIND 





L. C. SHARP 


Sanitary Can Machinery 
PLATTSMOUTH, NEB., U.S.A. 


New Factory Under Construction 
Watch for Me 

















Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
C, P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scc tt Company 


J. A. Chisholm and R. P. Scott Baltimore, Md, 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will ncf relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a compete 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 
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American Can Map 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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Business Manager 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
1¢ cents. 








DISCONTINUANCES 

bers over one year in arrears will be dropped in 
Fh. with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished en application. 


TERMS 
Cash with order for firms not rated or with whom we have 
net established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. 8S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
dose on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 




















CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
wlicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
wr columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 











Is confidence of buyers in futures reviving? At 
last, it looks that way. , 

The publicity campaign will do much to check 
irenzied food faking by such sheets as the Philadelphia 
“North American.” 

Since nobody has audibly objected, we assume that 
the selection of Atlantic City is entirely satisfactory 
to packers everywhere. 


One doesn’t have to search very diligently before 
encountering that more encouraging feeling which has 


taken hold of the canning industry. 


ok K 


The market correspondence in this issue of THE 
CANNER is worthy of our readers’ attention. There 
is much of interest and importance in the reports from 
Indianapolis, Louisville, St. Louis, St. Paul, Memphis, 
Baltimore and the other large wholesale centers in 
which our correspondents have described conditions 
and prospects. 

a oe 

We are of the opinion that those who believe can- 
ners are holders of large stocks of tomatoes, corn 
and peas are nursing a delusion. Secretary Wiley’s 
statistical report showing the size of Western pack- 
ers’ holdings on May Ist did in fact indicate a fair 
surplus of corn in first hands, yet it should be remem- 
bered that that was a month ago and that during the 
period which has elapsed since then a good deal of 
spot corn has been sold—also that it continues to be 
sold. The Western statistical report didn’t reveal 
stocks of peas which could be considered at all large, 
and the stocks of these goods, like corn, have been 
further reduced since May Ist, and will be stili fur- 
ther reduced, sufficiently to effect an approximate 
clean-up on peas and wear the unsold portion of the 
last tomato pack down to a comparatively unim- 
portant quantity of goods, considered as a surplus. 

* * OX 


Dun’s weekly report on general trade conditions 
comments thus: “Almost every development except 
the lengthening debate on the tariff is favorable and 
the gains made in spite of the tariff disturbance are 
a fair indication of what may be expected when that 
is out of the way.” The ultra-conservative Bradstreet 
Agency says: “Weather conditions continue irregu- 
lar, but a change for the better has occurred in staple 
crop conditions, and retail business is slightly im- 
proved, though disappointing and showing evidences 
of the repression heretofore evident.” Dun’s weekly 
report on business conditions in Chicago and the 
West states that “Developments, as a whole, carry 
the encouragement which stimulates enterprise, re- 
newed strength and confidence being well established. 

















‘y 
——_ Non -Acid 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 


Used and approved by many ef the largest canners in America. 


Soldering Flux 
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Continental Can Company 


DIRECTORS: Factories: 
T. @. CRANWELL, Pres'’t. CHICAGO 
A. W. NORTON, Vice-Pres'’t. 
P SYRACUSE 
F. P. ASSMANN, Sec'y & Treas. BALTIMORE 
J. CO. TALIAFERRO. 
8B. H. 


LARKIN. 


@. A. SUYDAM, Sales Agent 


To the Canning Trade: 


We are now naming prices on the regular Packers’ Cans 
and Solder Hemmed Caps, and also on the Open-top or ‘‘Sanitary”’ 
Cans for the season of 1909. Our regular Packers’ Cans with 
Solder Hemmed Caps will be made of the same high grade of tin 
plate, in the same workman-like manner, and will give our 
numerous friends and customers the same unequaled satisfaction 
that has characterized our deliveries of this can in the past. We 
have enlarged our output materially since last season, and are in 
a better position than ever to give our friends every satisfaction, 
both in quality and service. 


Our Open-top Can is a strictly ‘‘Sanitary’’ can. It is out- 
side soldered, contains no burnt streak, no discoloration of any 
character, and has no solder whatever on the inside of the can. 


Our Closing Machine, which we supply the packer for use 
in his packing house, is, without any exception, more rapid 
and closes the can more surely than any other machine in exist- 
ence; and these features, combined with our famous screw feed, 
make it altogether a modern, up-to-date Closing Machine in 
every particular. We will strictly maintain in our Open-top Can 
the same high degree of quality that has made the CONTINENTAL 
CAN unquestionably the very best can in America. 


We solicit your inquiries and orders, and assuring you of 
our ability to take the best possible care of your waats, and 
pledging to give same our personal attention, we remain, 


Very truly yours, 
CONTINENTAL CAN CO., 


Thomas G. Cranwell, President. 
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Government Neglects Canned Goods. 


HE summarization of April imports and ex- 

ports by the Department of Commerce and 

Labor contains a list of principal articles of 

domestic merchandise exported from _ the 
United States during the month of April and the ten 
months ending with April, 1908, and 1909. Among 
the things listed as “principal” articles of domestic 
production were: Oleo oil, resin, paraffin, typewrit- 
ers, staves and twine. 

While we do not know the value of the exportations 
of these commodities, yet we hazard a guess that the 
exports of some articles of canned goods, such as 
California fruits, for instance, or canned salmon, at 
least equaled in value some of the goods specifically 
referred to as among the “principal” articles of do- 
mestic production exported during the periods men- 
tioned, and yet no more reference was made to them 
than if the export trade on them didn’t amount to a 
dollar. They should be referred to in all the Depart- 


ment’s publications. The foods or food products con- 
sidered by the Department as “principal” articles were 
wheat, iard, bacon, hams and shoulders, fresh beef, 
and pickled pork. 
THE CANNER is of the opinion that the Department 
in its summaries of exports of domestic merchandise 
should individually list canned goods and cured fruits. 
t should specify the kinds of canned goods and cured 
fruits, such as canned saimon, sardines, peaches, toma- 
toes, peas, corn, evaporated apples, prunes, and so on. 
In some of the Government’s publications canned 
salmon is reported on, also cured fruits; but no state- 
ment whatsoever showing the value and the varieties 
of canned vegetables and fruits is made. The packers 
of these goods and the shippers would be benefited by 
definite information, and, in THe CANNER’s opinion, 
the canning industry is large enough to be entitled to 
all the assistance the Department of Commerce and 
Labor is able to render it. 


Net Weights. 


T sounds funny to hear the editor of a retail 

grocery paper talking like this: “No reason ad- 

vanced against a national net weight package law 

can be strong enough to outweigh the retailers’ 
and consumers’ right to know what they are paying 
for.” 

We don’t think the knowledge that a can of toma- 
toes contained so many ounces and such and such a 
fraction of an ounce over would be particularly bene- 
ficial to the retailer. Certainly it wouldn’t add any- 
thing to his profits on the article if he sold a thousand 
can and knew to the sixteenth of a pound the weight 
of contents of every last one of them. 

As we see it, the retailer buys so many cases, hence 
cans, of canned goods and sells the self same cans, 
and by the can, to the consumer, so that it isn’t clear 
why he should concern himself with the weight of 
the contents of such cans, or how he is affected by 
their weight. 

The same is true of other foods (not canned goods) 
in packages. There are crackers, breakfast foods and 
various other commodities which are sold in packages 
of a certain size and sold by the package, not by 
weight at all, so why cannot the retailer in turn sell 
them by the package without concerning himself with 
the avoirdupois of whatever it is that happens to be 
on the inside of the carton, can or other standard sized 
package? 

As for a “reason” why canned goods packers 
shouldn’t be compelled to place net weights on their 
labels, the mechanical difficulties standing in the way 


and the fact that hand-filling and weighing and hand- 
marking of the individual cans would add to the cost 
of production, without benefiting either the distributor 
or the consumer, seems reason enough why any na- 
tional net weight package law which may be passed 
should not be made applicable to canned goods, or, 
at least, should not go farther than some of the 
states are going, in requiring the label to make a 
statement of approximate weight. 








INDIANA CANNERS’ ASSOCIATION MEETING. 

A meeting of the Indiana Canners’ association is 
being held today, Thursday, May 27, at the Denison 
Hotel, Indianapolis, for the discussion of matters of 
interest to members of the Indiana organization. 

The call for this meeting was sent out under date 
of May 20 by President C. W. McReynolds of Kokomo 
and Secretary F. Joseph Schuler of Crothersville. 

The principal subjects being discussed by the mem- 
bers of the Indiana Canners’ Association at today’s 
meeting are the publicity fund and market quotations 
which are given out by brokers. The canners object 
to the publication of minimum prices only. They de- 
sire the range of prices to be quoted, the maximum as 
well as the minimum. 

There is a large attendance of packers from all 
parts of Indiana. 


TOMATO MACHINERY. 
If you want to buy or sell used tomato-canning 
machinery the best thing for you is a CANNER want ad. 








Boxes Travel on 
Four Per Cent Grade 


Ay point—entirely by gravity—one man at each end. 
2 time. Can you afford not to investigate this modern method? Give us a description of your requirements and 
we will immediately tell you how littie it will cost to install the Mathews Gravity System in your factory. 
mf ) manufacturers of Gravity Carriers, Automatic Straight Lift and Inclinable Elevators, Double-Roller Spirals, Chutes, etc. 


MATHEWS GRAVITY CARRIER CO., Merriam Park, St. Paul, 

















LET MR. GRAVITY HANDLE YOUR BOXES 


He Never Shirks, He Never Tires,He Asks No Pay 





3 Boxes of canned goods may be quickly and economically 
transferred from a given point in the factory to any other 
Think of the saving in labor and 


We are 
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Canned Goods Market “os | 
™ | 








Tomatoes—Instead of gaining strength, as the forecasters 
have been expecting it to do, the spot tomato market has 
failed to make any advance; in fact, some describe it as a 
trifle easier than it was a week or ten days ago, which con- 
dition is attributed to the fact that a few Indiana packers 
sold futures in this market this week at a price so very little 
above the spot market as to make spot tomatoes a less 
attractive proposition to buy for the purpose of carrying 
them over. A considerable amount of business has been 
done in 1909 packing on the basis of 77%4e, delivered Chi- 
cago, and at least two future orders, one of 1,000 cases and 
one of 3,000 were*put across by local jobbers this week on 
the basis of 75c, Chicago. Indiana canners are quoting spot 
tomatoes at a range of 70c to 75c, f. 0. b. factory. A block 
of 5,000 cases of spot tomatoes, strictly standard quality, was 
sold to a Chicago jobber on Wednesday at 70c, f. o. b. fac- 
tory, on an lle freight rate, free storage until August 1, 
goods to be paid for when shipped. When business is doing 
on this basis there is not much incentive for the jobber to 
contract for futures. Of course, though, not all Indiana 
packers will accept business on such terms. 

Reports received from practically all over Missouri say 
that very unfavorable weather has existed for the past 
thirty days and that that entire territory is short on plants 
and that the acreage is going to be reduced. Missouri’s 
probable pack is anybody’s guess at this time. This infor- 
mation comes through reliable packers in that section, and 
it can be given full credence. Missouri canners, it is further 
stated, are very closely cleaned up on 1908 packing tomatoes. 

Corn—This at present is about the strongest vegetable in 
the list. Nine out of ten jobbers in Chicago are looking 
for standard quality corn and willing to pay 60¢ per dozen 
here for it, but the lowest figure we can hear of is 62%4¢, 
Chicago, and that for Ohio and Illinois packing. Iowa spot 
standard grade is held at 60c, f. o. b. factory, which figures 
close to 65e, delivered Chicago, the lowest freight rate being 
22e per ewt. from points around Des Moines, or barely a 
hair’s breadth below 5c per dozen. As a rule packers 
exhibit no anxiety to sell either spot corn or futures; some 
of the largest canning concerns in Illinois and Iowa, and 
possibly other western states, have reached their limit on 
future business, having booked all the orders they care to 
accept, while some even regret having taken as many future 
orders as they now have on their books. Jobbers here 
haven’t gotten their ideas on spot corn up to 62%4c to 65e, 
Chicago, for standard grade western, though they may get 
them up by next week or the week following, for recent 
efforts to buy at 60c here have, to say the least, not been 
erowned with success. Advices from New York, and in fact 
all the principal jobbing markets, describe the feeling on 
spot corn as improved, while the information that is received 
from the canning sections as regards acreage, etc., is of a 
character to add to the strengthening feeling. 

Sauerkraut—This item is very firm, because stocks are 
extremely small. The market for No. 3 spot sauerkraut is 








87%4c per dozen. Future No. 3 kraut is offered at 62%, 
f. o. b. Ohio factory, while it is quoted f. o. b. Indiana at 60e. 
Peas—The Chicago jobbers are still inquiring for peas at 
60c, but from all that we have been able to learn their 
efforts to find them are fruitless, for 65c, Chicago, is the 
lowest figure at which they can now be bought. ‘Not much 
spot pea business has been transacted here this week, and it 
looks as if the packers had cleaned pretty closely on 1908 
goods. It isn’t a case of bare floors in every canner’s ware. 
house, but that’s precisely the situation with many, and those 
who haven’t cleaned up at least haven’t any very large 
blocks lying around. Packers’ ideas are firm. As an ex. 
ample, we heard of a canner who had several thousand cages 
of No. 4 Alaskas which he was willing to sell a couple of 
weeks ago at 65c, but is asking now 7Ue for the same peas 
The country wholesalers are buying some future peas, but 
the local fraternity aren’t. ' 

Apples—Although No. 10 apples ought to be one of the 
strongest articles in tin, for the statistical situation on these 
goods is of exceptional strength, the supply, to use such g 
worn phrase, being hardly ‘‘a drop in the bucket,’’ the mar- 
ket here is really weak. No. 10 apples are offered at $2.95 
delivered Chicago, New York stocks. The weakness was 
materially contributed to by the recent sale here of some- 
thing like 10,000 cases of 10s not ali in one parcel) at prices 
ranging from $2.18 to $2.30, delivered, the last of the lot 
cleaning up at $2.18, this portion of the block going to a 
big Chicago bakers’ supply house. Nothing of real interest 
is to be reported concerning future apples. Several Michi- 
gan packers have named a price of $2.25, f. o. b. factory, for 
1909 packing. : 

Sardines—Domestic sardines are unchanged in price. Old 
pack are moving out steadily and first-hand stocks are now 
limited. An Eastern advice says there are no mustards now 
at any price. Only a limited quantity of new sardines have 
been packed to date; the catch so far has been small, owing 
to the irregular running of the fish, A New York report 
says that the story that 1909 pack, quarter oils, key cans, 
had been offered at $2.85, f. 0. b. Eastport, is emphatically 
denied. 

Lobster—Lobster packing is under way in the Maritime 
Provinces, though no new packed goods have as yet been 
received in American markets. Prices are somewhat lower, 
and it is hoped that the trade, which has for some time 
been greatly depressed, may be stimulated. Picnic talls now 
have a range of $2.25@2.50, and standard half-pound flat 
tins of $1.90@2.25. The opening of the lobster fishing 

















DON’T STORE YOUR GOODS 


in a warehouse that is not financially 
responsible. A warehouse with $25,- 
000.00 capital would not be much good 
in case of a $100,000.00 damage by 
collapse of building. We are in a 
position to give you ample security, 
have never frozen any of our custo- 
mers’ canned goods, and can loan you 
liberally in good times and in panics. We 
have 9 warehouses on the tracks and 
on the River. Nocharge for switching. 


WAKEM & McLAUGHLIN, (Inc.) CHICAGO 


WAREHOUSEMEN AND BANKERS, 








season on Prince Edward Island prompts an island news- 
Canned Goods a specialty. 


s TO RAG E Liberal loans. No charge for 


switching. Our buildings are built expressly for warehouse 
= so we are not asked to guarantee against collapse of 


Waren’ 4 ann vine nan The Kepler Warehouse Co. 
ti > = . Water St. 

Warehouses C and D, Insulated Building, 1876 % CHICAGO 

368-370-372 E. Indiana St. 


























RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS 
ASSOCIATION sesooustrexs ar PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 

WRITE FOR INFORMATION 
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The United States Can Company 


CINCINNATI, OHIO} 


With a new modern factory, equipped with the 
latest improved can-making machinery; railroad sid- 
ings connected with eleven trunk lines of railroads 
running out of Cincinnati, our facilities for getting 
low rates and making quick deliveries of cans in all 
directions are unexcelled. 


We are now entering orders for: 


Standard Soldered Cans -— all sizes 
Latest Improved Open Top Sanitary Cans 
Solder Hemmed Caps 


We are much pleased by the orders placed with 
us during the Canners’ Convention and since then. 
The confidence shown in our new factory at Cincinnati 
by the large buyers, is very gratifying. 


We wish to assure the trade that the high 
standard of cans turned out by the Virginia Can Co., 
under the same management as this Company, will be 
maintained in our factory at Cincinnati. 


Write us giving sizes and deliveries wanted, and 
we will submit a proposition covering your entire 
requirements for the season. 


The United States Can Company 


oO. C. HUFFMAN, President 
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paper to remark that last year there were 183 factories in 
operation, giving employment to 3,328 fishermen and 3,000 
girls. The value of the output was $919,000. 
Fruits—California canned fruits are selling about as they 
were last week. Sales at low prices have been considerable 











The California Fruit Canners’ Association’s quotations on 
1908 pack are f. o. b. coast as follows: 








0. Ne. 26 . 
Estras Specie Hires’ Bate "S.G2* Second Water Be 
Apricots ...... $2.00 $1.75 1.50 $1.20 $1.10 $1.00 .... 

ce dees 00es" Sees. a Me dome eens 





Assorted ...... P hadd endd: eeckat ies Bae eends | 
Blackberries .. .... 1.75 1.50 1.25 1.15 1.05$1.00 $1.00 
Cherries (R. A.) 2.25 2.00 1.85 1.65 1.50 1.40 ... el 


MER alts Stee. aco? BEE tose. : ovns 
‘¢ (Black) 2.15 2.00 1.85 1.65 1.50 1.40 . bias 
Grapes (W.M.) 2.00 1.50 1.40 1.10 1.00 .90 .... .80 
Peaches (¥. F.) 2.00 1.75 1.50 1.25 1.15 1.05 .95 } 0 Yip 
oe (L. ©.) 2.00 1.75 1.60 1.30 1.20 1.10 1.00 } % Sb 
‘* (L.0.8.) 2.00 1.75 1.60 1.30 1.20 110....  .... 
os (W.H.) 2.00 .... 1.60 1.30 120 1.10 1.00}; {} Yip 
‘* (W.H.S.) 2.00 .... 1.60 130 120 110.... ©... 


Pears (Bartlett) 2.20 .... .... 140 1.25 1.10 1.00 { 90 az 
Plums (G.Gage) 1.75 1.60 140 .85 .75 .70 .65 ae 
Plums (EBgg).. 1.75 .... 140 .85 .75 .70 .65 .60 
Plums (G.Drop) 1.75 . ce Ce oe ae CaS one 
Plums (Damsn) 1.75 .... . 85 .75 .70 = .65 peat 
Tn. a ccc cece cose SHB 10. BOD «... re 
ES ng tcce cece 6606 BD Be escs 400 rend 











No. 8 No. 8 No. 8 No. 8 No. 8 No. 8 

WARIETY. —. a7) on Stand. Water Pie 
Grade Grade 

BD vcccvcavecesies ets $4.00 $3.75 $3.50 $3.50 $2.40 

BEE t:knecsctecse Shae cost Se TEED dcce 2.40 

* rere eee ewe ae ee ove 

- sliced ° aa ee oe ee Parr 

per rre re eee acts: jexekcG Whee —eans ee 

TROPOREIED. 2c cccccce cove ccce coos SOO B08 } a? a 

Cherries (R. A.) ...... enew ‘acta Ge ade coc 

bi CWMERS) 2200 ccee scee cote Geee Se e 

- (Black) aes. ge eae 
Grapes (W. Mus.).... .... ... 300 3.25 2.40 2.25 
Peaches (Y¥. F.)...... «... 4.75 4.00 3.75 2.75 } 7% une 

a | ey .... 5.00 4.00 3.75 2.85 } 300 tne 

= Gi GC. G.)... .. GOO 4200 BIG .«..- coos 

= Cie Mdecic cscs. ecee! GR Bee Bee ‘ 

- (W.H.SL.) bth. teed abhee eee oes dane 
Pears (Bartlett) ..... .-. 550 4.50 400 2.85 { = Fx -4 
Plums (G. Gage)...... .... ---- 3.25 3.00 1.85 1.75 

= Saree 4.00 3.25 3.00 1.85 

we (Gold Drop). .... 4.00 3.25 3.00 .... muck 
Plums (Damson) ..... obec whee dome | eee eons 1.60 
DEE cccecnccce eses pn <i ae re para 
Strawberries ......... econ BE cee. OS OF 


The California Fruit Canners’ Association quotes 1909 
packing Hawaiian pineapple, f. o. b. San Francisco, subject 
to change without notice, guaranteed against their own de- 
eline to date of invoice, as follows: 

EXTRA STANDARD. 


Sliced. 
CR Pe rere eet $1.75 $1.50 
8 eer err rr tee see 2 aé3 
Bee © ME eho ccdicicces Cdbensanceteaen 1.45 1.25 
Be BE GUER cnn ces ccccceccecssscccosces 1.00 eee 
te rrr 5.50 5.00 
SU DT PRO co ccccccccccecevcssecesses 5.00 4.50 
Grated or Crushed. 

BE BA cceciuccctasdcevecdetosesiseness $1.50 

DE SE  ccnccxednccnndeenaseésceeebnn . 1.40 nea 
| eg Pe errr tt eee eee 1.35 $1.25 
INGi 1 BGURE cocccccccccccccccccccvcces - 90 ons 
ING. 8 SWOOTENET 2... ccccccccccceccccces 5.00 4.75 
No. 8 in juice ........ eepeebeonsswoen 2» 4.25 4.00 








to date. Quotations continue more or less irregular. There 
is reported a growing scarcity of California pear, and stocks 
of cherries and plums have been redueed. 


Strawberry packing is going on in Baltimore e _ 
and cherries and pA cars] will follow. soca, Baal 
f. o. b. there on small fruits are: No. 2 standard binehaaaina 
85ce; No. 2 standard strawberries, 75c; No. 2 standard aro 
berries, 80c; No. 2 standard raspberries, red or black” She. 
No. 2 standard blackberries, 55¢; No. 2 standard red pe 
70e; No. 1 extra fancy preserved strawberries, S(e- No 2 
extra fancy preserved strawberries, $1.40; No. 10 standard 
blackberries, $3.50; No. 10 standard gooseberries, $4.50. N 
10 standard strawberries, $4; No. 10 standard bhnsbensian 
$4.50; No. 10 standard raspberries, red or black, $5, " 

Baltimore canners are running on pineapple, though in a 
small way only. Prices being quoted there on new pack 
by a large commission concern are as follows: No, 2 seconds 
sliced, eyeless and coreless, 75c; No. 2 standards sliced, e na. 
less and coreless, 90e@$1; No. 1 extra fancy sliced, onda 
and coreless, 85@90c; No. 1 fancy cocktail, 85¢; No. 2 extra 
standards sliced, eyeless and coreless, $1.20; No. 2 extra 
Bahama sliced, eyeless and coreless, $1.40@1.50; No. 2 extra 
fancy sliced, eyeless and coreless, $1.65@1.75; No. 2 standard 
grated, 90ce@$1; No. 7 extra grated, 80@85c; No. 1 extra 
fancy, grated, 85@90c; No. 3 pie grated, in water, 65@70e: 
No. 3 pie grated, in syrup, 70@75c; No. 10 pie grated, in 
water, $1.90; No. 10 pie grated, in syrup, $2. 

A Baltimore house says that ‘‘The prices quoted on 
fancy sliced and grated of $1.60 per dozen are the lowest 
we have been able to make for a number of years on these 
grades. The same grade of goods were quoted last season 
at $1.80 per dozen, and in all probability the market on this 
quality, when prices are named generally, will be consider. 
ably higher.’’ 

Salmon—The Columbia River Packers’ Association an- 
nounce the following prices on 1909 pack Columbia River 
chinook salmon, quotations being f. o. b. Astoria, Ore., regu- 
lar terms, subject to confirmation: First grade, talls, $1.65; 
flats, $1.75; halves, $1.05; ovals, $2.30; 2 lb. nominals, $2.50: 
standard grade, talls, $1.25; flats, $1.35; halves, 85c. Key 
attachment 5¢ per dozen additional. : 

These prices are the same as were announced at the open- 
ing last year and also in 1907. In 1906 the quotations on 
Columbia River chinook salmon were $1.50, $1.60 and $1.00 
for talls, flats and halves respectively. In 1905 the initial 
prices announced for these sizes were $1.35, $1.45 and 85¢ 
per dozen. Reports state that the estimated pack is already 
under contract with the jobbers, and that the packers are 
therefore unwilling to book further orders, although buyers 
are reported anxious to increase their purchases at the figures 
named. 





Dried Fruit Market 











Business in Chicago is very dull on the general line of 
domestic dried fruits. Prices on spot evaporated apples 
remain as follows: Prime, 6c to 6%4e¢ per pound; choice, 
6%4e to 6%¢; extra choice, 74e¢ to 744c; fancy, 9c to 94e. 
Apple waste and chops are extremely dull and prices merely 
nominal. 

Prunes—Business here has been very light during the cur- 
rent week. Advices indicate that 1907 prunes have cleaned 
up on the Coast and that holders are feeling stronger on 1908 
stock. Private information received by THE CANNER have 
it that stocks of Bosnian and Servian prunes are not im- 
portant, and that the stocks in the growers’ hands will soon 


KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 











Standard Packers’ Cans 
Solder Hemmed Caps 
Solder, Canners’ Supplies 
We offer Special Inducements to those who have their Cans 
shipped during the early months. In writing for prices, 


terms, etc., state about how many cans are wanted 
and time when shipment is desired. 











In order to take better care of our Southern 
Trade, we have provided warehouse facilities 
in Chattanooga, Tenn., and are in position 
to distribute cans from that point in carload or 
less than carload lots on short notice. 





— 


VIRGINIA CAN COMPANY 


BUCHANAN, VA. 
O. C. HUFFMAN, President 








SOUTHERN SALES AGENCY: 
Rooms 33, 34, 35 Chamberlain Building, Chattanooga, Tenn. 
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be cleaned up. The prospects for the new crop are discour- 
aging. In Servia the early outlook for the new prune crop 
was poor, while the trees in Bosnia blossomed freely. Later 
there was a considerable dropping and heavy frosts did 
much damage, so that now the crop promises to be short and 
growers are not offering new prunes, though in previous 
years there was a large advance business. High prices are 
expected, about as they were two years ago, around 34 marks 
per 220 pounds for the three sizes, 80-85s, 90-100s, 110-120s. 
Last season the price was around 24 marks, in bags, Buda- 
pest. 








a Pickles and Kraut 








Pickles—Demand continues to improve. A very good busi- 
ness is being done on the finished product, while consuming 
demand for pickles, particularly bottled goods, is better. 
While no change in prices has occurred during the week 
reviewed, stocks are being reduced and packers will not 
carry many goods into the new season. We quote: Vat runs, 
95¢ to $1.00 per bushel; large, 50¢ to 60¢ per bushel. 

Preservers and picklers are much interested in the situa- 
tion in Pennsylvania in regard to benzoate of soda, the use 
of which, and alum also, is prohibited by the new Murphy 
law which was approved the other day by Governor Stuart, 
and by the passage by the Wisconsin assembly of the Rey- 
nolds bill forbidding the use of benzoate in food products. 
Said a prominent figure in the business to THE CANNER this 
week: ‘‘There seems to be a complete misunderstanding 
about benzoate in the minds of many people, who seem to 
think that it is used to conceal inferior or ‘off’ material. 
This is incorrect, as it is used solely for the purpose of keep- 
ing the product in its natural state and not to hide rotten- 
ness in the stock that the catsup, for instance, is made of. 
If raw tomatoes have begun to ferment or rot they cannot be 
restored or made fresh and sound again by the use of 
benzoate of*soda.’’ 

Sauerkraut—Sauerkraut is in active demand, although at 
no change in the market, ruling prices being the same as 
last week. 

Cauliflower—We repeat former quotations on this article 
as follows: 60-gallon casks, imported, $8.00, f. 0. b. sea- 
board; domestic cauliflowers, prime, 45s, $7.50; domestic No. 
2s, $6.50. 

Vinegar—There is no change to be noted in quotations on 
vinegar, which remain as follows: 40-grain cider, 11%e, 
Chicago; 45-grain, 12144c; white distilled, 40-grain, 6c; pure 
sugar vinegar, 40-grain, 8c. 


| Canners’ 











Supplies 





Cans—We can add nothing to what was said on the sub- 
ject of packers’ cans in our last issue, when we published 
the Continental Can Co.’s reduced prices. None of the other 
manufacturers has instructed us to publish any lower prices 
than the nominal figures which we repeat this issue. 

In connection with the business of the American Can Co. 
the Chicago Tribune a few days since printed in its financial 
page this statement: ‘‘The company has recently decided to 
go into a new field and is perfecting machinery for the 
manufacture of a product different from that now turned 
out.’’ 


For the information of canners who mighi suppose thi 
have some reference to the canning industry, we are abhe - 
state that the ‘‘new field’’ referred to by the Tribune he 
nothing whatsoever to do with packers’ cans. The Amerie . 
Can Co. has recently been doing an increased business re 
what are called ‘‘composite’’ cans; that is, cans made with 
paper bottoms and ends made of tin or black iron, for hold. 
ing dry products of various sorts. It must have been this 
business that the Tribune had reference to, as the company 
isn’t preparing to enter into a new field of manufacture ps 
for anything else deserving such a notice as that quoted 
above which, doubtless, was read by a good many packers, 

The American Can Company is not quoting for publica. 
tion, quotations being made only on application. 


The Sanitary Can Company’s prices for 1909 are: 


Differential 
Plain. Enamel Kanners’ ane 


I ere rere eet $10.75 $13.75 $ .40 
ree 14.75 18.25 .60 
\ tReet 19.00 23.00 .75 
No. 3, 47-inch ....... 19.50 24.00 .85 
No. 3, 5-inch .......... 20.00 24.50 85 
No. 3, 54-inch ....... 22.00 26.50 .85 
Wo. 3, Gimeh ........ 23.00 

pS err 43.00 53.00 1.75 


Terms: f.‘o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge. 
ton, N. J. 

The Continental Can Company’s quotations on packers’ 
cans are as follows: 


No. 1s, 13/8-inch opening, or 42....................., $ 9.00 
No. 2s, 13/8-inch opening, or 12..................., 12.00 
, ee ef reer eee 15.50 
 *s Ge. ll re 16.00 
Be I I 6 scp nc oceceecamaens sane 40.00 


Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% lbs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped in the 
bottom of the can ‘‘X. C.,’’ as follows: 


No. 1 cans, 13-inch opening, per thousand........... $ 9.35 
No. 2 cans, 1%%-inch opening, per thousand..... ..... 12.50 
No. 21/2 cans, 2 1/16-inch opening, per thousand. ..... 16.15 
No. 3 cans, 2 1/16-inch opening, per thousand......... 16.70 
No. 10 cans, 24%4-inch opening, per thousand.......... 41.50 
The company quotes solder hemmed caps as follows: 
Sl «aan bane sk RA ae 24k ones oan eae eieheinsa aaa $0.75 
i RR rr err ae Sera er - 110 
Sh Rr ere Prt hr ey TON. 1,25 
re er er re rrr eer 1.40 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 


oe ee reer rr ere $ 9.50 
ee EE 13.00 
ye. Be: UE” eee 16.50 
oe err es 17.00 
a I Gs oie scwdinsenicesccssnceues 41.75 
The company quotes solder hemmed caps as follows: 

ROME a vise aveccccs avstaaznesecs jetdesctwtaneesaeege s 

Die 6 0 be bios gs short csb ads eieubagssedseasiceenee 1.10 
ES aw aandae eens bike oie pees shades. ood als omaaeee 1.25 
PN cdawan Cac sb<assbad skOe eae ease dosteeeseabenen 1.40 

















How? 








. “Ad” P a k ' 
This ays Packers! 
Because we make it our business to see that your goods 
move promptly, and that you get the right value for them. 

Try us. 


W. S. KNIGHT & CO., 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods -Dept.) 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 


Chicago, Ill. 
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All Sizes of Packers’ Cans UNION CAN CO. 


Solder Hemmed Caps ROME, N. Y. 























Export & Domestic Can Co. 


604-628 West 43d Street 


DIRECTORS: 
FRED. M. ASSMANN, Prest. New York 


HN. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 

FRANK A. ASSMANN. 





Manufacturers of Pulp Tomato Cans from Extra 
Coated Tinplate. Sanitary Enameled Inside or 
Plain Tin. Also Manufacturers of the E & D Air 
Tight Bottle Cap, under the Max Ams Patents. 








PRICES AND SAMPLES ON APPLICATION 
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The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 


The Virginia Can Company quotes packers’ cans as fol- 


lows: 

No. 2s, 1 3/8 -inch opening...............-++eeeees $13.00 
No. 2s, 2 1/16-inch opening.............--.--+see0- 13.50 
No. 3s, 2 1/16-inch opening...............--se-eeee 17.00 
No. 3s, 2 7/16-inch opeming............-.eceesseees 17.50 
No. 10s, 2 1/16-inch opening.............-.eeeeeeees 41.75 
No. 10s, 2 7/16-inch opening.............-sseeeeeees 42.25 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The United States Can Company’s quotations on packers’ 
cans are as follows: 


No. 28, 13/8-inch opening. ...........0c202 ceeceee’ $13.00 
No, 2s, 21/16-inch opening............+..-snereceees 13.50 
We. 3, BDUSRB GM GOMES occ cdcc cece sce secs 17.00 
No. 38, 27/16-inch opeming..............-..wesescees 17.50 
No. 10, 21/16-inch opening. ............. cc cucccccece 41.75 
No. 10, 27/16-inch opeming. ..........ccccceseccesers 42.25 
The company quotes solder hemmed caps as follows: 
BEE a ccoedeg changeset ccets bacsvevkstbeas eu, eeeaeede 0.75 
BNE nccdccdacas dcnatosetsdebecentegermes \eeeeeceer 1.10 
2 Sree erry he Peseta nennnecne! <aaewtalaae 1.40 


follows: 


19.50 

Discount of 2 per cent on cans for shipment in April, or 
1 per cent for shipment during May. 

The above quotations are f. o. b. maker’s factory. 

The Union Can Company’s quotations on packers’ cans 
are as follows: 


| eS ER ee ee $13.00 
ee ws Oe ES EN 6 6 6 ote cwesatescceaend ea 13.00 
Be ee BS Re Ga nc See Sadie ce Feccccse 17.00 
ek, ee, TE RP GI ccc whcececdeecinedesas 41.75 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The company quotes solder hemmed caps as follows: 


BOM. 6c ccccsrwe Ceceveerroereeessessawveversousewiss $0.75 
BE CKc66seF aoe ce och ee eeeae estas aeswus sane eeeres 75 
BED vacecaccs cad ba ekdegs bine Ge edaesdmaneny ae Reda 1.10 
DU EEE 6 nkcaWea HeWNa0o he sdnet cobs Kanne sd ches hctnaes 1.40 


The Southern Can Company’s quotations on packers’ cans 


are as follows: 

B.D, Re I, Sines cease dsdecdsceaciosess $ 9.50 
es Sh ods oc ccncccerccccesecnecana 13.00 
Be BG, BSI GR oo cc eccccccsccccccces 16.50 
i Aa sc ccivendtedenacesiccsdacecs 17.00 
No. 3, 21/16-inch opening (Jersey).................. 18.00 
No. 3, 27/16-inch opening (Jersey tall).............. 20.50 
Be Be II 0 6 ce ccemesetonsvsesasenes 41.75 


The company quotes solder hemmed caps as follows: 


Ra ck ccbads cake terns dekd-ede Geshe hsenane.eaes $0.75 
EE, oh nok aan weed See ess ka Orhan pend 1.10 
NN. ko 5k 64 ndledeadikewaedeee Eas teeeeee anes 1.40 


The above prices are f. 0. b. maker’s factory, Baltimore, 
for delivery after June 1, with 1 per cent per month dis- 
count for earlier deliveries. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 

Pig Tin—The market has fluctuated almost daily through- 
out the week, though over a narow range (about 25 points). 

Changes have been due almost entirely to outside manipula 
tion, as the consumptive demand is exceedingly light, and 
seems likely to remain so. 

We quote as follows, f. 0. b. New York: 


Spot. May. June. 
ee errr rr 29.20 29.15 29.20 
Oe Sere 29.25 ; Pte 


Tinplates—Nothing of any special interest to report this 
Prices unchanged, as follows: 

Bessemer Steel Cokes. 
OT RS ee ae ae ee eee ee $3.55 
14x20 (100 lbs.).. isla a Nag eed ark a tae Moca Ae 3.40 
EEE ECO CECE ET POOLE PORTE TC 3.35 
14x20 ( 90 Ibs.). 3.30 


week. 
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‘GOVERNMENT SEEKS INFORMATION ON WHICH T 
BASE DEFINITIONS OF CANNED GOODS STANDARDS. 


The circular letter and questions below will be sent 
to all eanners and canned goods commission men with 
in a few days. The government's only motive js to 
obtain data from all sources upon which they con 
make definitions of what should be the characteristics 
of the different grades in canned goods. “At the 
present time,” they say, “the brand seems to be the 
thing, the designations extra fancy, extra standard 
standard, etc., are used in a promiscuous fashion. The 
packers of fine ‘goods are handicapped by the use of 
high-grade descriptions on the inferior article. If the 
collection of the opinions of canners and the examina- 
tion of material will assist in establishing a better or 
more nearly accurate grading of canned goods, this 
effort will be worth while. 

Following is the letter which the officials will send 
out: 

vs Lafayette, Ind. 

Dear Sir: That there should be some reasonable and 
uniform grading for all canned goods has been recognized 
by the several state and district canners’ associations jp 
defining certain grades of canned goods, and by the recent 
action of the National Canners’ Association in nominating 
a committee for the same purpose. This letter of inquiry 
is addressed’ to you to solicit your coéperation in obtaining 
the widest expression of opinion on this point and collecting 
all the data possible for determining what are reasonable 
requirements for the different grades of canned goods, 
Samples of goods, such as you specify, will be needed for 
measurement, weight of solid and liquid contents, and deserip- 
tion. The collection of the data and material from over the 
entire country wili give a wider and fairer basis for draw- 
ing conelusions than that from a limited area. The data will 
be collected and the goods examined partly in connection 
with the committees appointed by the canners. | It is desired 
that the work be done as early as possible, as there may 
be some points raised which will require experimental inves- 
tigations during the season. 

Please fill out and return the inclosed question sheet at 
your earliest convenience. Respectfully, 

A. W. Bitting, Food Inspector. 

Accompanying this letter is the following list of 
questions: 

Questions. 

1. What products do you can? 

2. What is your description of first, second, and third 
grade goods of each line? 

3. What descriptive term should be applied to each grade? 
(Extra fancy, faney, extra select, select, extra standard, 
standard, first grade, second grade, etc.) 

4. By what terms do you designate your different grades 
so that the consumer may know which he is purchasing? 

5. Do you use different brands for your different grades? 

6. What terms should be used to designate the different 
sizes of peas (Petits pois, extra fins, extra sifted, fins, sifted, 
early June, marrowfat, telephone, No. 1, No. 2, No. 3, No. 4, 
No. 5, and No. 6)? Also what term would you suggest for 
‘*Early June’’ for peas not packed early in June? 

7. Would you send two or more cans of each grade of your 
goods for examination and recording? (The point to which 
the goods should be sent will be indicated on receipt of your 
reply.) 

Tue CANNER is able to state that whatever intorma- 
tion is obtained will be presented to the canners before 
it is given to the public. 

CANNED GOODS SHIPMENTS BY WATER. 

Shipments of canned goods, exclusive of salmon, 
from San Francisco by sea during April amounted to 
50,307 cases, as compared with 26,376 cases in April, 
1908, and 25,576 cases in April, 1907. 





CORN CANNING MACHINERY. ‘ 
Use a CANNER “For Sale” ad.and find a buyer tor 
that used corn machinerv—do it before it’s too near 
the start of the season. 
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SANITARY 
CANS 


Improved Lock Side Seam 


We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 


improvement over the Lap Side Seam. Our adoption of the Improved Lock 








Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 
systems in their embryonic stages. In thus abandoning it, we are removing the 


only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. 


SANITARY CAN COMPANY 


General Offices, 


New York Office, 447 WEST FOURTEENTH ST. 


We have no experiments to try out on any one. 


























WiTH 





Samples upon request 





Factories : 
Fairport, N. Y. 


FAIRPORT, N. Y. indianapolis, Ind. 
Bridgeton, N. J. 





Sanitary Can Company, Limited 
Niagara Falls, Ontario 





CANS MANUFACTURED UNDER MAX AMS PATENTS 
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Indiana. 
Greenwood, Ind., May 23, 1909. 
EpiroR CANNER: Growing peas do not look well. They 
are pale in color and uneven stand. Our acreage is reduced 
one-fifth. GRAFTON JOHNSON. 


Freehold, N. J., May 20, 1909. 
EpITOR CANNER: Our acreage of peas planted is about 80 
per cent of average, all so far looking well. 
JOSEPH BRAKELEY. 
Delaware. 
Seaford, Del., May 20, 1909. 
Epitor CANNER: Prospect for our pea crop is for about an 
average yield. The acreage is somewhat reduced, compared 
with last year. The most critical period for our crop is 
ahead of us. GREENBAUM Bros. 
New York. 
Cazenovia, N. Y., May 20, 1909. 
EpitoR CANNER: Our pea acreage is about the same as 
last year. The seed is nearly all in. 
CAZENOVIA CANNING COMPANY. 
Franklinville, N. Y., May 20, 1909. 
EpitoR CANNER: We have in about the same acreage of 
peas that we had last year. This spring has been so wet and 
backward that a very small percentage of the crop has been 
put in. FRANKLINVILLE CANNING COMPANY. 


Hamburg, N. Y., May 20, 1909. 
EpIroR CANNER: Our pea acreage is reduced 15 to 20 per 
eent from last year. HAMBURG CANNING COMPANY. 





Louisvtlle 











Lonisville, Ky., May 24, 1909. 

Epiror CANNER: Days and years keep rolling by and we 
have not as yet had the pleasure of sighting the flying ma- 
chine or the auto carrying that boom in trade in general and 
canned goods in particular that we have been looking for. It 
seems to be a case of live horse. 

There seems to be some little interest reviving in corn and 
tomatoes, but not any in peas. Retail trade is more inclined to 
buy futures than the jobber. The sales of spot corn in the 
past months have been very satisfactory, and we note a stiff- 
ening in price. We note also greater inclination on part of 
the jobber to buy spot tomatoes at his price, which is 2%4c to 
5e under factory ideas. We look for a healthy revival of 
trade between now and fall; all indications point to it. 

The fruit situation in our immediate vicinity is only fair. 
This helps trade rather than hurts it. One thing is certain: 
Conditions are such that this is no time for balky horses. 
We must all get together, pull together and straighten things 
out. We are satisfied stocks in both retailers’ and jobbers’ 
hands are much below normal. MAPLEWOOD. 





St. Louis 











tas 

St. Louis, Mo., May 24, 1909 
EpItoR CANNER: Trade conditions are about as usual witl 
the movement of canned goods going on pretty steadily, "Mew 
of our buyers prefer to clean up and get a fresh start with new 
canned goods; although some of them did take advantage of 
the recently low prices named on various lines, in some cases 
have purchased enough to carry them for some time to conte 
As to futures, the sales made have been generally light, 
owing to the fact that the retail trade has never bought as few 
futures as this year up to the present time, and we do not 
expect to see much activity in them unless the retail trade 

change their attitude. : 
Spot No. 3 tomatoes are still offered at 7214¢ to T5e, de- 
livered St. Louis, and corn at 60c. Kraut seems to be the only 
strong article on the list, and it is getting scarcer every day 
and will be entirely cleaned up before the new packing is on 

the market. GETTYS BROKERAGE COMPANY, 


Portland | 


Portland, Me., May 22, 1909, 

Epirok CANNER: Just now there is no marked enthusiasm 
in the canned goods business. Stagnation waits as a hand 
maiden on moderation, and the canners get garrulous, as so 
many old men, talking about cld and better times. ‘“ Hope 
deferred maketh the heart sizk,’’ and some are getting so 
pessimistic that they will soon go to the hospitals for ineur- 
ables. The grass is getting green, the leaves are out, all the 
signs of spring are with us, so we shall soon forget that we 
had a winter. In a few months we hope business will improve 
in canned goods, as it has in many other lines, when we will 
all try and forget the past, and look forward and upward, 

The combined effort among the buyers not to contract for 
futures has borne fruit, and, generally speaking, sales are 
light. It is a fact, however, that several of the most popular 
brands have been well sold up. It is noteworthy that, with 
hardly an exception, these are packers’ labels, and well adver- 
tised by printers’ ink. P 

‘*Many a flower is born to blush unseen, 

And waste its sweetness on the desert air,’’ 
that needed a little advertising to let people know where the 
flower grew, and, was it for sale? I notice that when dull 
times arrive, ‘‘a little more sleep, and a little more slumber,”’ 
does not add to the profits, but a good, strong kick at obstacles 
and the proclamation that ‘‘our flag is there’’ does much to 
convince buyers that they are not doing business with dead 
men, 

I am eonvineed that the buyers who do not cover some of 
their futcre wants will have a hot old time after harvest. 
Already it is recognized that many packers will reduce their 
acreage, and will plant yellow corn and potatoes, instead of 
sweet cor. 

As for any change in price, the low figures made at the 
opening prelude any possibility of a decline, except under 


























SOUTHERN CAN COMPANY 


BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. In conjunction with all 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


E. EVERETT CIBBS LEONARD BURBANK ISAAC ROBINSON 


President Vice President Mgr. Packers’ Can Dept. 


MARYLAND 





























jsion, and that is afar off. My firm belief is that better 
—. .e coming—in fact, are here—only they are not fully 
— reat as och, they being in a business and not speculative 
5 Ee The feverish excitement just before the panic is lack- 
-_ conditions now are healthier. After a few more 
failures, stock gambling may not be so popular, and the legiti- 
ate channels of commerce be filled with a tide of prosperity. 
-” too, the signs of the zodiac may be favorable and the 
ward of Congress may adjourn to the relief of an anxious 
people and settlement of a tariff. ‘‘ All things come round to 
ce aits. 
oe Te belding? of spot corn continue to shrink steadily. 
ine are no large buyers and very few small purchasers, and 
vet buyers remain dormant. Their slumber is too profound for 
‘a dece ightmare. 
‘ —, ie today at some of the mud-puddle goods put 
in the cans for the unwashed clams to disport in, and compar- 
them with another high-grade packing where the water 


ing, but 


ing : 

was clear and the shell fish looked and tasted good enough to 
eat Hasten the day when the tin can be made transparent. 
at. s } 


I wish to make a note right here: If there is any improve- 
ment in business, there will be a short supply. Most of the 
packers have ceased to operate—no business just now and no 
futures. And the lobster business is ina ragged state. If a 
packer has a good reputation, he gets what is going for orders, 
but if he lacks a good name he can make money by commit- 
ting ‘‘hari kari.’ : i é ; 

The sardine business is slow. Fish are not coming very fast, 
for it is early yet. The ending of the combine has left a lot 
of unsalable goods on hand that can be bought at almost any 
price, and this temporarily checks the sale of new goods. A 
good domestic sardine is good food, but a poor one is as desir- 
able as the seven years’ itch, and, if you own it, about as hard 
to get rid of. j 

‘There has been quite a movement in gallon apples, and the 
stock is much reduced. Prices vary from $2 to $2.25 delivered, 
and there are some that never, never will be sold. There are no 
No. 3 size left. 

Other pie fruits, like squash, pumpkin and blueberries, have 





» sale. 
" The season is very backward, the weather cloudy or rainy and 
cold most of the time. No planting has been done, nor can 
there be any until we have a spell of warm, sunshiny weather. 
This is nipping off the season at both ends. It is dangerous. 
INDEX. 





Seattle 











Seattle, Wash., May 20, 1909. 

Epiror CANNER: The chief interest in the salmon market 
at present is the anticipated announcement from Columbia 
river packers of their prices for 1909. While the prices of 
other grades are not based upon these quotations by any means, 
yet the first prices usually show the inclination of the packers 
in regard to their demands. There is also an indirect effect 
upon the rest of the grades in the naming of prices on Colum- 
bia river chinooks. In late years, Puget sound sockeyes have 
taken their place on the market as a fancy grade along with 
chinooks, and have brought as good a price, or nearly so. Last 
year, for instance, sockeyes were opened at $1.60 and Colum- 
bia rivers at $1.65. Of course, if chinooks should be priced 
low this year, it might have an effect of holding down the 
sockeye price, which, in its turn, would react on Alaska reds, 
and so on down the line. The Columbia river packers, how- 
ever, know just about what they can count on in the way of 
a spring pack and also are sure of their markets, and a price 
is looked for at least as high as that of last season. 

Alaska Reds—One lb. talls, $1.25; 1 lb. flats, $1.40; halves, 
90e (f. 0. b. Coast). Alaska reds have shown signs of increased 
firmness, the few supplies remaining on the Coast being held 
for higher prices, and the New York market holding firm at 
from $1.32 to $1.35. It was rumored that some sales were 
being made at $1.30, but offers made of this price have been 
refused during the last week, and numerous sales have been 











THE CANNER AND DRIED FRUIT PACKER. 23 


made at $1.32144. There will be no curtailment of this pack 
in 1909, owing to the big pack of sockeyes, but brokers say 
that those who look for lower prices than last year are likely 
to be deluded, although they acknowledge that there may be 
some concession in the future price below present spot prices. 
By that time, however, there will be little, if any, spot stocks 
left. 

Pinks—One Ib. talls, 6744c (f. o. b. Coast). Few sales of 
this grade are reported on the Coast, in spite of a lively in- 
quiry, and brokers do not look for much activity until the 
summer is well under way, especially while stocks are offered 
in New York City at 70c, f. 0. b. that point. When the stocks 
on the Atlantic are cleaned up the Coast stocks may begin 
to move. 

Sockeyes—One lb. talls, $1.60; 1 Ib. flats, $1.75; halves, 
$1.05. Some activity is reported in half-pound cases, which is 
the only shape in which even small supplies may be bought. 

Medium reds and chums are out of the Coast markets en- 
tirely, and orders are not being considered, except on futures, 
subject to approval of opening prices. SOCKEYE. 





New Orleans 











New Orleans, La., May 24, 1909. 

Epirok CANNER: The buying of future goods by New Or- 
leans wholesale grocers for the season of 1909 has been very 
limited, compared to former seasons, as the jobbers here all 
have pretty good stocks on hand and have only purchased very 
sparingly of futures. However, with the lately improved con- 
ditions, which is quite noticeable, there is going to be some pur- 
chasing of futures as the packing season draws nearer. Our 
jobbers have taken the same stand that most of the jobbing 
trade over the country have taken; that is, to buy carefully, 
and we believe that as a result business will be on a 
sounder basis than heretofore. ‘There will be less speculation, 
jobbers buying only in anticipation of their needs. 

Tomatoes are being offered here by the jobbers cheaper than 
they can be purchased direct from the factory for spot de- 
liveries. Peas and corn likewise. 

Southern packers of shrimp and oysters had the first failure 
of the spring pack for several years. The spring packing 
season is now over, avd we can safely say that the sum total 
of all shrimp packed this season will not amount to 1,500 cases. 
Hence shrimp are in a very strong position and cannot be pur- 
chased for less than $1 and $1.90 for No. 1 and No. 1%, 
f. o. b. factory. Oysters are in good supply, but the demand 
is exceedingly poor, even at the low price of 65e for 5-ounce 
standards. G. M. AHRONS COMPANY, Lp. 





Indianapolis 











Indianapolis, Ind., May 24, 1909. 

Epitor CANNER: Tomatoes may be quoted at 70c, f. o. b. 
Indianapolis, or 70c, Indiana factory, with fair demand. <A 
few jobbers are beginning to awaken to the fact that 70¢ 
spot tomatoes are good purchases, in lieu of futures at 75c, 
and packers are holding firmly for this figure. On the other 
hand, the banks are declining to make renewals on canned 
goods after June, and this will doubtless force some tomatoes 
on the market at prices which seem altogether unreasonable 
that would otherwise be kept a while longer. 

There is nothing doing in future tomatoes, except at prices 
which, if accepted, would surely mean loss to the packers. 

It is too early to make any statement regarding crop pros- 
pects, but there is no doubt that the recent heavy rains and 
hail storms have not been conducive to brightening them any. 
It is fortunate that there were not many plants set out at the 
time, but the condition of the soil at present will probably 
make the season somewhat backward. 

There is a strong feeling regarding corn. The spot market 
is firm at 60c and futures are held at 60c also, some packers 
asking 65c. The demand is not very brisk at these figures, 














STOCK AND SPECIAL 
Stock Labels LITHOGRAPHED 


We carry a complete line of 


and keep in touch with our 
line. Needing anything now? 














mate and send us copy. We wi 


Lith hed 3 1 figure on different quantities. You will 
ithographed Stock Labels. find our prices right. Then send us your order. We will prepare and 
We sell any quantity. Get, have ready to your call a safe quantity of labels. When you know your 
exact requirements, we will finish the balance. NOW IS THE TIME. WRITE TO 


Drop us a card. At Prices that are Right QVAL & KOSTER, Indianapolis, Ind. 


A TIME SAVING PLAN 


Anticipate approximately Or A label requirements. Make an esti- 
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and if sales were forced 60c, delivered Indianapolis, would have 
to be aecepted. 

Cheap spot peas are in good demand, but there are very 
few to be found, as only the high-priced goods remain unsold. 
Wisconsin has been selling futures so low that buyers show no 
interest in Indianas, for which packers ask 65¢c for marrows, 
70e for Junes, 80c for sifted and 95¢ for extra sifted. 

-ackers of bulk kraut are not naming future prices, await- 
ing development of the cabbage crop. 

Reviewing the whole situation, we would say that the market 
is decidedly inactive. 

[He DuGDALE-HAYDEN BROKERAGE COMPANY. 





Kansas City 











Kansas City, Mo., May 24, 1909. 

Epitor CANNER: Conditions in the tomato crop have not 
improved any since my last report. In fact, the outlook for 
even a normal pack at this writing is not very favorable. 

A few ears of strictly choice hand-packed tomatoes can be 
bought at 7714¢ per dozen, f. o. b. factory, taking a 20¢ freight 
rate. Information this morning states that there are not to 
exceed ten carloads of spot tomatoes unsold in canners’ hands 
in that section of Missouri. You can understand therefore that 
the situation is very strong as the demand is very active. 
Some of the shippers are asking 80c, f. 0. b. factory. Orders 
for Missouri future tomatoes are strictly first-class quality 
from strictly reliable factory in blocks of not exceeding 5,000 
eases and can be bought today at 80c¢ per dozen cash, less 
11% per cent, f. o. b. shipping point, usual contract. , 

Quite an active interest is being manifested in corn. While 
not many sales are being reported, the stocks seem to be 
diminishing. 

Peas remain, both spot and future, about as reported in my 
last week’s letter, and the unfavorable reports from Wiscon- 
sin naturally have a tendency to make a stronger feeling among 
the jobbers on that commodity. TRELA. 





St. Paul 





St. Paul, Minn., May 24, 1909. 

Epiror CANNER: The trade among the jobbers in this ter- 
ritory has not changed materially for the last several weeks. 
Canned goods seem to be going out fairly well, but the job- 
bers have no disposition to take on futures and, now that the 
packing season is near at hand, there is no difference in the 
situation, as they all seem contented to wait until the fruits 
and vegetables are in the cans. Of course, there are exceptions 
to this mode of buying, in cases where the jobbers are obliged 
to protect themselves on their private label goods from the 
factories where they have been buying in the past, but on such 
items as peas, corn and tomatoes the larger part of their re- 
quirements for this year’s pack has not been purchased. 

We think that spot goods in first hands are pretty well 
cleaned up and, while visiting one of the large Wisconsin pea 
factories a few days ago, we found their warehouse almost 
entirely. bare of last year’s pack. The acreage on Wisconsin 
peas will be reduced about 20 per cent this coming season, 
which wil! materially aid in cleaning up the carry-over from 
this year to the next. Our principals among the corn packers 
have the same ideas and will only pack what they have sold. 
These conditions will bring about a firmer market and better 
conditions, both for the packer and the jobber. 

NORTHWEST. 





Memphis 








Memphis, Tenn., May 24, 1909. 
Epiror CANNER: The situation here shows a little improve- 
ment. The jobbers are beginning to inquire for a few spot 
tomatoes. Still they are not very enthusiastic. The writer has 


predicted that there will be no advance in canned goods this 


year. Possibly corn may firm up a little, but even if cor 

vances the jobber will quietly hold off. This is going re - 
a conservative year, and it will be well for the packer to fig “ 
accordingly. The jobber is not going to buy as benalton 
heretofore. In other words, for instance, they wil] not ‘bay 
large blocks of peas to be delivered in June and July wl m4 
they have to carry over and hold for a year. In this Phe. 
at least they are figuring on reducing their stocks and aa 
carry such heavy quantities as they have been used to, - 

Local conditions are different also from other condition 
on account of the recent prohibition law which goes into effect 
July i. All the retail grocery stores in Memphis haye saloon 
attachments, and the jobbers are waiting to see how thes 
people will make a living in the future with the grocery ay 
ness alone, without the saloon. We have no doubt that it 
will work out all right, but at ‘present the problem seems to be 
very troublesome. 

Stocks here now are not so heavy, neither in the hands of 
the jobber nor the retailer, and we feel that the trade is going 
to be healthy throughout the year. The carry-over stocks on 
peas are large, but, as stated, they are being greatly reduced 
and we think the jobbers are beginning to see daylight. , 

JACOB J. PEREs & Co, 


J 


New York, May 24, 1909. 

Epiror CANNER: Jobbers show little buying interest in any 
line and nearly all movement is confined to special brands, for 
which packers have a special trade or established trade. Con- 
ditions vary but little from day to day, the only difference 
observable being in the direction of here and there increased 
movement in one variety or another. The market is, all things 
considered, upon practically the same basis as last week, with 
the exception of a slightly weaker feeling in tomatoes. It has 
been reported during the week that the demand for this year’s 
chinook salmon has been so heavy that everything is practically 
cleaned up already. In other directions no change has been 
reported and business is limited to actual requirements. 

Spot tomatoes are easy. Occasionally a fairly good order is 
received, but when it is traced up it is almost invariably found 
to have been due to concessions. One sale of 7,000 cases was 
reported during the week, but it was said by those in position 
to know that the price paid was 62%4c, regulur terms, f. o. b. 
factory. This is 244¢ under the regular quotation and repre- 
sents what is possible under certain conditions. In fact, buyers 
are apparently exerting all the efforts possible to force packers 
to accept reduced figures. And, unquestionably, it is true that 
holders are selling occasionally for 6214c, regular terms, f. o. b. 
factory, and again they are selling at 6244c net cash in the 
county. Nothing was heard during the week regarding futures 
and the situation is apparently just where it was a week ago. 
The interest is limited to here and there a buyer who, perhaps 
to test the market, makes a small purchase. Future sales are 
far less this year than they have been usually, indicating 
either that the carry-over is greater or else that sales have 
been lighter, discouraging the usual purchase against movement 
in the future. 

It seems to be almost impossible to interest the New York 
trade in future corn. Rumors were heard during the week of 
heavy sales, but they could not be confirmed, and apparently 
they were merely talk. It would seem, however, that some 
sales must be made shortly, yet it may be that buyers intend 
to allow the season to pass without heavy purchases, being 
willing to take chances later in satisfying their requirements. 
Demand for spot Maine style southern pack is light and con- 
ditions do not favor any improvement in the situation. Still 
demand is improving in certain directions and there are cir- 
cumstances which might create improvement all along the 
line. The variation in quality causes a wide range in prices. 
Holders ask from 57%e to 65c, depending upon quality and 
grade. State corn is selling steadily, with prices ranging from 
65e for standard up to 75c to 85e for fancy. Spot Maine corn 
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js steady under limited supplies and the market is steady. De- 
nd seems to be light at the moment. : 

_—— are rather strong, so far as spot supplies are con- 
cerned, particularly in the more popular grades, which are said 
to be getting into small compass. Occasional sales of strictly 
standard stock are reported under quoted prices, though these 
do not seem to cause any change of importance in the market. 
One sale may be taken as typical of this condition. It con- 
sisted of 1,500 cases of southern pack standard Junes, and the 
price accepted was said to have been 60c. Up to 70¢ has been 
aid for strictly standard Baltimore peas. Notwithstanding 
these reduced prices in a few instances, it is said that the sup- 
ly of goods to be had around 65c is closely cleaned up and 
the tendency of prices is upward, ‘ 

Some demand for future string beans is reported, though 
spot goods are searcely wanted in any considerable quantity. 
Most orders‘ are of the nature of filling in and represent only 
small movement. One large New York packer, who really puts 
up @ special brand, has sold out, but the price and quantity 
have not been made public. . 

Spot spinach is becoming scarce and prices tend upward. 

Holders are not anxious sellers and prefer to hold their stocks, 
nding some change in the situation. 
California canned fruits are dull and under pressure to 
clean up the market remains weak. Not many sales of these 
goods are reported, though it is understood that business has 
been done considerably below quotations in some instances. It 
is pointed out that conditions are still unfavorable, and the 
market is weakened by the attempts of holders to dispose of 
old stocks before the new pack comes on the market. 

Southern gallon peaches are attracting a bit more atten- 
tion at $2.50 inside, and with prospects of a lighter pack this 
season the market is firmer. : 

Gallon apples are unsettled, with the tendency in buyer’s 
favor. It is said to be possible to buy freely at $2.45 to $2.50, 
delivered, and in some cases even these figures have been 
shaded. Demand is light and seems to be declining. Some 
Maine gallons have been offered at $2, f. 0. b., though the 
usual quotation is more. 

The business done in Columbia river Chinook salmon since 
the announcement of opening prices has been sufficient to 
cover substantially all the prospective pack. Demand con- 
tinues, but packers are generally refusing to book further 
orders, basing their declination upon the assertion that the 
outlook favors an extremely small pack. In fact, according to 
advices received here, the pack so far is below the average and 
seems to offer no indication of increase. They are afraid that 
they will be unable to fill the contracts already made, conse- 
quently are wary about increasing the possibility for trouble. 
Spot Columbia river salmon is very closely cleaned up, more so 
than in any former year, according to the estimate of those in 
position to know. Alaska red talls are firm, with $1.324%4 
generally quoted as an inside price, though there are still one 
or two places where it can be bought at $1.30. The supply at 
this figure is understood to be small, however, and the situa- 
tion indicates that this low price will speedily be wiped out. 
Pinks remain dull, but there is no pressure to sell and prices 
are held up to previous quotations. 

Domestic sardines receive little attention for either present 
or future delivery. The market is somewhat unsettled, with- 
out quotable change. Holders are firm, but buyers show little 
or no interest. 

Lobster is dull, with interest confined to such small orders as 
may be required for immediate delivery. HARLEM. 


pe 





Baltimore 








Baltimore, Md., May 24, 1909. 
Epiror CANNER: This section was visited with a heavy rain 
on Friday and Saturday, and it came just in the nick of time 
for some of the crops, although it was too late for early straw- 
berries and the early peas. Early strawberry vines and early 
peas were all drying up, but the rain will very materially help 
the late varieties. It will also enable growers to finish plant- 
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ing tomatoes, and will give a better start to the plants already 
set out. The weather has been dry for so long that the fields 
were almost like dust and the plants were not growing. 

In my last I said that only one or two Baltimore packers 
had nerve enough to tackle early boat peas, but during the last 
week several others could not resist the temptation, and as 
the reports from the pea-growing sections regarding the crops 
are not encouraging, they braced up their nerve and took hold 
of the boat peas, even though the prices were high. The 
market ranged through the week at from 85¢ to $1 per bushel 
for good peas. At these figures standard Junes will certainly 
cost 80¢ per dozen or upwards to pack, and the sifted grades 
in proportion. 

I cannot see where packers can expect to get their money 
back in face of the much lower quotations now being named by 
New York state and western packers. The time has gone by 
when packers in this city can pack a line of goods (especially 
peas), figure up their cost, add a profit and find a market for 
the goods. The cost of peas here no longer rules the sell- 
ing prices, because other pea-packing sections make the market. 
The season, however, is early yet, and many things may happen 
to the crop, so that there is just a possibility that the result 
will turn out in the packers’ favor. There are many reports 
as to damage being done to the pea vines by insects, not only 
in this section but in the North and West, and as western and 
New York growers seem to have had a great deal of trouble 
in getting their peas planted, and the weather has been unfa- 
vorable for growing after the seed has been put in, it may, 
after all, turn out that the peas now being put up by the 
Baltimore packers will be wanted at a price that will let the 
packers out. This will certainly be a fact if there is a shortage 
in the West, because the stock of old peas in Baltimore and 
the East is pretty well cleaned up in all grades. The Anne 
Arundel peas will begin to come in the latter end of this week, 
and I expect the market will be lower, although from present 
indications it does not look as though good peas will be obtain- 
able at less than 7(0¢ to 75¢ per bushel. The demand for quick 
consumption is very great snd the shippers are keeping 
prices up. 

Some little pineapple packing is being done by two or 
three concerns, but as yet the packers generally have not taken 
hold. Prices are being named by several firms, and they 
range about 10¢ per dozen below figures quoted last year. No. 2 
standards are quoted at 90c¢ and extra fancy No. 2 as high as 
$1.75, with something obtainable at every 5c notch between 
the two extremes. It all depends on quality and brands. 

There is a decidedly stronger market here on corn, par- 
ticularly Maine style. The lots that were offered at 55¢ and 
5744e have either been disposed of or withdrawn, and the 
lowest figure now named for jobbing lots is 6214c, with a pos- 
sible chance of finding a car or two at 60c, f. o. b. country 
points. Offerings of future corn are scarce, even at 62%e, 
f. o. b. In one or two instances 60e might be entertained by 
the packers, but the general market is now 62%4c to 65c. The 
difficulty as to corn this year seems to have been in getting 
growers to contract with packers. The farmers have been 
very indifferent about putting out sugar corn for packing 
purposes, as they claim they can get better results from their 
land by planting field corn, potatoes and such like crops. Hence 
the packers have had more trouble this year in making con- 
tracts with growers than they have had in any year during the 
last five or six. I look for a continued advancing market on 
both spot and future corn. 

There is some business being done on future small fruits, 
but jobbers are not taking hold as yet in a normal manner. 
The market ranges about as follows on the staple lines: No. 2 
standard strawberries, 75¢ to 80c per dozen; No. 2 standard 
gooseberries, 80c to 85¢ per dozen; No. 2 standard rasp- 
berries, 85¢c to 90c; No. 2 standard blueberries, 85¢ to 90c; 
No. 2 standard blackberries, 55¢ to 60c. Extra strawberry 
quotations run from 75¢ to 80c¢ for No. 1 and from $1.35 to 
$1.50 for No. 2. 

There was a fair demand for assorted goods for quick ship- 
ment last week, the orders being chiefly for filling in lots of 
peas, No. 3 pears, sauerkraut, sweet potatoes and baked beans. 
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The market is very strong on sweet potatoes and sauerkraut, 
and the indications point to further advances. 

There is no change to report in the tomato market, either 
spot or futures. The demand for spots is wearing down the 
stocks, but is not as yet advancing the price. Futures are still 
obtainable at 70c for No. 3 standards. ‘TARTAR. 


ATLANTIC CITY DEFINITELY CHOSEN FOR CONVEN- 
TION—RUDOLPH WILL BE HEADQUARTERS. 

It was definitely decided last week to hold the next 
annual convention of the National Canners’ Associa- 
tion at Atlantic City. The committee appointed by the 
National Executive Committee at its recent meeting in 
Chicago to conclude arrangement for the convention 
of 1910 visited Atlantic City last week and agreed 
upon terms, etc., with the local people. The com- 
mittee consisted of Messrs. Hugh S. Orem, of Balti- 
more, member of the Executive Committee of the 
National Canners’ Association, and Frank FE. Gorrell, 
the National Secretary, who in a letter dated Monday, 
May 24, advised THe CANNER as follows: 

“The contract placing the next convention at At- 
lantic City, N. J., has been agreed upon and is now 
in the mail to be signed in due course.” 

The Hotel Rudolph will again be designated as 
headquarters, an arrangement which will be eminently 
satisfactory to everybody, as the Rudolph is large and 
the management handled the crowd in attendance at 
the Atlantic City Canners’ convention in 1906 in such 
a capable manner that everybody was _ favorably 
impressed. 

Already some of those who are sticklers for par- 
ticularly choice rooms have wired or written the 
Rudolph management for reservations for the 
convention 


NOTICE OF JUDGMENT NO. 64, FOOD AND DRUGS 
ACT, MISBRANDING OF CANNED APPLES. 

In accordance with the provisions of section 4 of 
the Food and Drugs Act, June 30, 1906, and of 
regulation 6 of the rules and regulations for the 
enforcement of the act, notice is given of the 
judgment of the court in case of the United States 
v. 70 cases of canned apples, a_ proceeding of 
libel for seizure and condemnation of the said goods, 
under section 10 of the aforesaid act, in the district 
court of the United States for the district of Indiana. 
The apples were misbranded in this, .each can was 
labeled and branded “2 doz. 3 lb. Moss Rose Brand 
\pples. Packed by the Elyria Canning Company, 
Elyria, Lorain County, Ohio,” whereas, in fact, the 
gross weight of the cans varied from 2 pounds 3.75 
ounces to 2 pounds 6.25 ounces. No claimant having 
appeared, and the cause having come on to be heard 
on December 7, 1908, upon the decree pro confesso, 
theretofore entered, the court adjudged the goods mis- 
branded and entered its final decree in substance and 
in form as follows: 

In the District Court of the United States for the District of 
Indiana. 

Seventy Cases of Canned Apples. 
No. 6872. Decree. 

This cause came on to be heard on the libel and decree pro 
confesso heretofore entered herein. 

The court having considered the same, it is ordered, adjudged 
and decreed that the said seventy cases of canned apples are 
hereby condemned as being misbranded as to the statements 
of weight on the labels attached to said cases, under the provi- 
sions of the Food and Drugs Act of June 30, 1906. 

It is further ordered, adjudged and decreed that the said 
seventy cases of canned apples be sold at public sale, to the 
highest bidder for cash, by the United States marshal, at the 
south door of the Delaware county courthouse, in the city of 
Muncie, in said district, after due notice as provided by law 


United States vs. 


and the rule and practice of this court, and that the marshal 
pay into the registry of said court all moneys realized Pe 
said sales, All costs taxed in this cause shall be first said 
from said sum of money and the residue, if any, shall be ere 
into the treasury of the United States for the use and beual 
of the said United States, and to that end it is ordered that 
the clerk of this court issue a writ of venditioni exponas to the 
said marshal, returnable as required by the rules and Practices 
of this court, and that the said marshal execute the same and 
make due return thereof with all convenient speed, 

It is further ordered, adjudged and decreed that the marshal 
before making such sale shall obliterate all marks, brands and 
labels as to statements of weight of said cans of apples appear- 
ing thereon in violation of the provisions of the Food and 
Drugs Act of June 30, 1906. 

All of which is finally ordered, adjudged and decreed. 

In accordance with the aforesaid decree the goods 
were, on January £2, 1909, sold at public auction for 
the sum of $49.20, which sum, less the legal costs, was 
paid into the treasury of the United States. 

The facts in the case were as follows: 

On or about September 14, 1908, an inspector of the 
Department of Agriculture found in the possession of 
Joseph A. Goddard & Company, of Muncie, Ind., 70 
cases of canned apples labeled ‘2 doz. 3 lb. Moss Rose 
Brand Apples. Packed by the Elyria Canning Com- 
pany, Elyria, Lorain County, Ohio.” No statement 
of weight was made upon any of the individual cans, 
The goods had been packed and shipped to Joseph 
A. Goddard & Company by the Elyria Canning Com- 
pany, Elyria, Ohio. A number of the cans were 
weighed by the inspector with the result that the aver- 
age gross weight of each can was found to be from 
2 pounds 3.75 ounces to 2 pounds 6.25 ounces. 

The Secretary of Agriculture on September 14, 
1908, reported the above facts to the United States 
attorney for the District of Indiana, who filed a libel 
for seizure under section 10 of the act, with the 
result hereinbefore stated. 

H. W. WiLtey, 
F, L. Dunvap, 
Gro, P. McCase, 


SPEED AND ECONOMY IN HANDLING CANNED GOODS 
BY MATHEWS GRAVITY CARRIERS. 


We are pleased to include among our advertisers the 
well-known and progressive St. Paul, Minn., firm—the 
Mathews Gravity Carrier Company, introducing to 
our readers an invention which has proved of great 
importance to the canning industry—in that it fur- 
nishes a quick method of handling boxes at the mini- 
mum of expense, only one man being required at each 


end of the carrier line. It can be operated under 
all conditions, carrying goods from floor to floor by 
means of inclinable and straight lift elevators which 
work automatically in conjunction with the gravity 
carriers. The company has placed many systems in 
factories throughout the country and has many let- 
ters on file which are generous in praise of this great 
labor-saving invention. We publish one of the letters 
recently received from the Winters & Prophet Can- 
ning Company of New York. 

Mt. Morris, N. Y., Jan. 20, 1909. 

Messrs. Mathews Gravity Carrier Company, St. Paul, Minn. 
Gentlemen: Replying to your letter of January 16, we are 
pleased to say to you that the Gravity Carrier System you 
placed in our factory early last year has given us the very 
best of satisfaction, and has saved us an immense amount of 
labor. About the strongest endorsement is to say that if we 
could not purchase ‘another outfit from you we would not feel 
that we could let ours go for considerable more than it cost 

us. Yours very truly, 
WInterS & PROPHET CANNING COMPANY. 
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Herman R. Kinsey of the Stecher Lithographic Co. 

has been transferred from Chicago to Omaha, to rep- 
resent the Stecher company in that city and section. 
Mr. Kinsey is an alert, able salesman and will give a 
wood account of himself in his new territory. 
7 President Frank L. Deming of the National Canned 
Goods and Dried Fruit Brokers’ association left Chi- 
cago last week for a visit to the Pacific Coast, but 
will try to return in time to be present at the conven- 
tion of the National Wholesale Grocers’ association at 
Detroit, where he is scheduled to deliver an address. 
Should he not return in time, it is probable that Mr. 
Deming’s address will be read to the wholesalers by 
former President Walter A. Frost, whose interest in 
association work is as keen as ever. 

Joseph Durney, of the Griffith-Durney Co., San 
Francisco, returned from Europe last Friday and upon 

his arrival gave the results of his recent observations 
in the English markets. He stated that conditions in 
the canned fruit trade in England were never so good 
as at present, as extremely low prices last year caused 
heavy consumption. “While Great Britain may not 
take the same quantity of California fruits this year 
as last,” said Mr. Durney, “there is no doubt that they 
will require nearly as much.” 

John H. Buning, of John H. Buning & Co., of In- 
dianapolis, spent Friday visiting the trade in Chicago, 
where Mr. Buning’s personality has made him many 
friends and admirers. Mr. Buning, who is a close 
observer, is of the opinion that the jobbers are going 
to get stung on the future corn proposition, as he 
believes that the market is going to steadily harden 
and that it will be increasingly more difficult to pur- 
chase the goods at prevailing prices. Mr. Buning says 
regarding tomatoes that many of the Indiana canners 
have reduced their acreage this spring. He estimates 
that Indiana’s tomato acreage as a whole will show a 
reduction of 10 to 15 per cent as compared with last 
year. . 

“Billy” Roach, of Hart, Mich., did his full share, 
and more, toward getting Dr. Wiley’s letter indorsing 
canned goods into the newspapers, where it could be 
seen by the people upon whom the canners rely to 
eat their products. He was quick to see how the can- 
ning industry would be benefited by having as many 
newspapers as possible print the Wiley letter, and ac- 
cordingly enlisted the aid of William Judson, of Grand 
Rapids, Mich., president of the National Wholesale 
Grocers’ association, in having it appear in the “Press” 
and the “News,” two prominent Grand Rapids news- 
papers, and also in the “Tradesman,” a weekly trade 
journal regularly read by a large percentage of retail 
merchants throughout the State of Michigan. As 
Mr. Roach says, “This ought to help some,” but, not 
content to do less than his very best, Mr. Roach says 
that he is also going to have Dr. Wiley’s letter pub- 
lished in several of the local papers “here in Michigan, 
as many as I can convince that it is the proper thing. If 
everyone else keeps right on with the good work this 
certainly will make some of the yellow journals sit 
up and take notice. All these things help, and when 
we get our publicity proposition on the list the way 
we hope to have it, in the course of the next four or 
ive months we ought to be able to increase the sale 
of canned goods to quite a considerable extent.” 
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THE CANNING OF PEAS. A “ is -_ 7 vagy filled when the contents 
. ; within three-eighths inch of the cap an + time re 
Based on Factory Inspection and Experimental Data. cane wae Done. eae ae plies Fcc ‘omnle = just 
Bureau of Chemistry—Bulletin No. 125. ered to too great a depth with liquor deteriorate in - - 
By ance as can be determined by inserting & spoon and pl 
1 W BITTING the peas gently but without appreciably disturbing the 

— Se = ; liquor. On the other hand, if there is not sufficient ]i u 
Food Inspector, Bureau of Chemistry. to cover the peas, they are not generally attractive om if 
very short on liquor, they become pasty. It is important 
therefore, to use just enough liquor to cover the peas. , 

Experiments were made to determine the effect of varying The No. 2 can generally used is popularly supposed to 

periods of blanching on the different sizes and grades of 4 2-pound ean, and is ‘often so billed and referred Pg 
peas and the influence exerted on swelling, tenderness, color arket reports, but it does not hold 2 pounds and ho . 
of the liquor, and fill of the can. While the primary object pe given its proper designation. The average fill of pease, 
was to determine the relation of blanching to spoilage, the jg such that after processing there will be 14 ounces e can 
secondary effect on the commercial grading was evident. (400 grams) and 7% ounces (200 grams) of lic mee The 
Young peas will stand either a long or short blanch better ¢an weighs 100 grams, making a total of 700 mt he 
than old ones. The effect upon the increase in size was de- oynees, Any very marked deviation from these fi nt in 
termined by running the peas over the same size screens tho direction of reducing the proportion of peas oma Ses 
before and after blanching, and noting the percentage which gently be an adulteration with water, while any coaiideaitin 
did not pass through. It was found that after a ten-minute increase in the proportion of peas would result in arynees. 
blanch the percentage which showed an increase in size WaS (ans containing only 11 or 12 ounces of peas are evidently 
as follows: ee : short weight, though a customer can not reasonably demand 
Percentage of peas increased in size by blanching for ten minutes. more than 15 ounces as a maximum and expect a good ap- 
5 . x 


are 


(Continued from last week.) 


> 


Grade 1. Grade 2. Grade 3. 


arance. 

Size of peas. Per cent. Per cent. Per cent. pearance 
Petits pois ..... oe Le i ee 2g 45 82 A can of marrowfat or telephone peas will not weigh as 
SS eee ; cesesesesess 26 2 56 much by about three-fourths ounce (20 grams) as a ean of 
Marrowfat .... reat 42 6! the smaller-sized peas if the fill be the same. The ‘‘sifted’’ 


The increase in size was much greater in grades 2 and 3__ pea, or No. 3 size, is the heaviest in the commercial grading. 
than in grade 1. The experiments with the one-minute The ‘‘extra sifted’’ and the ‘‘petits pois’’ are the most 
expensive to the canner, and the tendency is to cut slightly 
in the weight, usually about three-fourths of an ounce, al- 
though it is not uncommon to get cans from 114 to 2 ounces 
short on peas and correspondingly overweight on liquor. 

The amount of peas put in a can will depend upon the 
grade, the time given in the blanch, and the length of the 
process. The better the grade of pea the greater the quan- 
tity which will go into the can, and these will be least 
affected by either blanching or processing, while the poorest 
grade of peas is affected the most. In filling a can with 
good peas, an allowance of Jess than one-fourth of the space 
in the can is made for swelling as a result of processing, and 
for poor peas an allowance of more than one-half is made, 
so that the volume of peas used in the former case is about 
three-fourths, and in the latter about one-half the volume 
required in the finished product. 


Experiments made to determine the increase in the weight 
of peas as the result of processing showed that, given the 
same process, the first or best grade increased from 8 to 11 
per cent, the second or intermediate grade from 16 to 21 per 
cent, and the third grade from 24 to 33 per cent. There was 
also some variation in the increase in weight with the dif- 
ferent sizes of peas, the ‘‘ petits pois’’ showing the greatest 
increase in the poorest grade. These experiments were 
limited to the conditions present somewhat late in the season 
and are not complete, but only indicative in a general way 
of the changes which take place. 

The following table, based on the examination of a number 
of cans filled and brined by machine, shows approximately 





Fic. 6.—A BATTERY OF FILLING MACHINES. 


blanch and the five-minute blanch were not made upon com- the character of the changes, some variation in the figures 
plete sets, but the results obtained indicated a similar being due to the use of volume instead of weight as the unit 
ehange, though it was less marked. in filling: 


Effect of processing on the size of different grades of peas. 
PETITS POIS (NO. 1). 








Total Size after processing. 
weight, Weight (grams). Grams un- Grams in- 
Grade. grams. Can. Brine. Peas Character of brine. Condition of peas. changed. creased. 
EE douse ote <6 0Ks mand wens ae 690 100 230 360 SEO re ar BNE iirc. cs ol eens se atew se 215 145 
Second ....... rer. 100 205 385 | eer te Sree Pee 150 210 
_ | eererrers eer ish ato 100 155 420 WEE a cle ccwestsesenner ocd. woe BRED 6066.96.65 we 120 300 
EXTRA SIFTED OR “EXTRA FINS” (NO. 2), 
OE eae ry oe .... 690 100 215 375 EY Ae ane ual as fie fen eaae SO os che naw dk Cenk oe 320 ove 
Second Pore T ee rT roe 690 100 205 385 Very cloudy...... ses Somewhat sticky .........--:. 115 270 
MEE. at ca vd bb Wh Oe ee 680 100 160 420 WE. Chcin odin ¥ Re ee depge ee eer 115 305 
SIFTED OR “FINS” (NO. 3). 
NO, od ills: a dhawee hd accheleln ds wan 690 100 200 390 en eee |e BEE AGE AAS PEE A EE 335 55 
| Gas ape Rapne se eee Fn ” 690 100 195 3095 RUN ie Rea Poor and cloudy..........-- 205 190 
» er eee ee 675 100 165 410 0 err eee ee Peas sticky........----++++% 185 and 
EARLY JUNE (NO. 4). 
NIL * Ct acta sig 6 dessa & lal A 690 100 205 f Oe Pam rare I an Lis wa cite ks Kos 295 
DED: - oe 9:0'44.056 6 bs ae Cqe bee 680 100 185 395 Cee eee ree Very sticky.........-++++¢: 270 390 
EEE cose wedenscdeneencans 675 100 175 400 Wey SCRERY 0. ccc cwcces Adherent .......--sseeeeeu> 170 oe 
MARROWFAT (NO. 5). 
5, MLR CET 680 100 205 375 GORE acc ceweonsedvees Very good .....--- eee eeeees 
0 ae 5 es eek aia a ee 680 100 200 380 Pe cé San ed en eeee onan PTET TT 


EE celeweciens ee re 665 100 185 380 WUUTOMF wc cccceeveseses Very pOOr .....-.-ceeeeeeee 
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Read what Professor Bitting says about 


Grading Peas for Quality 


in Department of Agriculture Bulletin No. 125, reprinted in last week's 
Canner and Dried Fruit Packer. 


This is the Machine 


Make a point to investigate 
this thing for yourself during the 


coming Pea Pack—on appoint- _e 


ment we will arrange to show you 
the machine | 
making money . 


for its users. fe yy 









Wa hy 
: 


The Webb-Polk (Specific Gravity) Quality Grading System for Peas 


If you want to keep up with the times and a little 
ahead of the times all the time keep in 
touch with, yours truly 


Sprague Canning Machinery Company, 207.5, srs ance 
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Composition of Liquor. 

The liquor used on peas is usually composed of water, salt, 
and sugar. At one time saccharin was used by many pack- 
ers instead of sugar, but this practice has been almost en- 
tirely discontinued. The proportion of salt and sugar used 
varies greatly with the different packers. The lowest amounts 
given were 2 pounds of salt and 2 pounds of sugar to 100 
gallons of water. The largest quantities used were 40 pounds 
of sugar and 16 pounds of salt per 100 gallons, while the 
average seems to be about 10 pounds of salt and 10 of sugar 
per 100 gallons of water. There is undoubtedly a tendency 
to reduce the amount of sugar used, and a few canners have 
left out both salt and sugar in some lots of peas to determine 
whether there is a market for an unseasoned product. The 
heavy sirups are used in the fancy and extra fancy brands 
of goods, the amount of sugar added to the sirup being often 
the only difference between the ‘‘superlatively good’’ and 
the ‘‘best.’’ A fairly sweet sirup is sometimes used to give 
a weak, insipid, sugarless pea some semblance of quality, 
also to make the smooth pea as sweet as the sweet wrinkled 
variety. Analyses* of 35 brands of peas purchased in the 
open market show the sugar content of the liquor to vary 
between 0.46 and 4.17 per cent, the average being 2.62 per 
cent. More sugar is found in eastern than in western packed 
peas, and in the domestic than in the foreign peas. 

Processing. 

After being filled the can is passed through the wiping 
machine, the cap is put on and soldered in the automatic 
eapper, the tipping follows, and then comes the final in- 
spection in the water bath for leaks. At one factory the 
cans were passed through an exhauster for the double pur- 
pose of heating them uniformly and of driving off a certain 
characteristic odor which is objectionable. 
ae made by G. Spitzer, Indiana Agricultural Experiment 

Peas are processed in retorts under pressure, or in a solu- 
tion of a calcium salt, in order to secure a temperature above 
that of boiling water. The germs which are found upon 
and associated with the pea can not be killed at boiling 
temperature unless it is continued for such a length of time 
as to ruin the peas. The spores of these germs are sup- 
posed to resist any temperature below 240° F. for twenty 
minutes. The time and temperature necessary to sterilize 
peas can not be given with certainty because of the varia- 
tion in factory practice and conditions which must be taken 
into account. If all factories handled their material prompt- 
ly after being cut in the field, allowed no delays, such as 
standing on wagons or in piles to ferment, washed the peas 
well as soon as thrashed, graded them equally well, blanched 
them according to their needs, siruped and filled the cans 
the same, tipped the cans at the same temperature, and 
brought them to the process tank under like conditions, it 
would be possible to develop a process which might be safe 
for nearly all localities. Such ideal conditions are not to 
be found in practice, and hence it is’ that one factory will 
employ a process of 240° F. for twenty minutes and do it 
successfully, while another must double the time before 
being reasonably successful in preventing spoilage. 

The duration of the process should be considered as the 
length of time during which the cans are submitted to a 
eooking temperature, and not the length of time they are 
in the retort. If a retort be filled with crates of cans, it 
will take a few minutes for the steam or water to come to 
a fairly stationary temperature. When steam is used most 
factories allow from three to five minutes to bring up the 
temperature, and when water is used from eight to ten 
minutes. This practice is often followed too closely, not 
taking into account the fact that some peas are filled and 
tipped while at a temperature of 180° F. and others at 
100° F. In the best of the hundred canning factories in- 
spected the most careful attention was given to time and 
temperature of processing. The temperature was raised 
gradually, continued uniformly, and shut off slowly. The 
circulation stopeocks were opened and closed to insure a 


positive temperature at all points, and the 
to meet any slight change above or below. 

For many years the details of the process were 
a factory secret, and that feeling has not y 
away. It is evident that most canners allow a 
of safety to prevent spoilage. Tl ajoritv follaw 
rules indicated. by ale in A endl moaiee Woes an the 
to vary them for particular conditions so as to set the bes 
possible results. 7 a 

The process given to peas varies considerably in fa 
practice, the lowest temperature being 230° F, for from 
twenty-five to thirty minutes. The rule, however, is to 
accept 240° F. as the proper temperature and to vary the 
time from twenty-five to forty minutes. There are a few 
who use the short period, but most packers consider it un- 
safe. The majority are processing from thirty to thirty-five 
minutes for freshly thrashed, tender peas; from thirty-five to 
forty minutes for peas allowed to stand overnight in the 
vines, and forty-five minutes at 245° for very old hard peas. 
As peas are unlike corn and pasty products, and the heat 
penetrates easily and quickly, it would seem as though these 
periods give a large margin of safety. The writer processed 
good peas for ten minutes and for fifteen minutes at 240° 
for the purpose of getting spoilage, but got none. Poor 
peas were processed at 240° for twenty, twenty-five, thirty 
thirty-five, fifty, and fifty-five minutes with a like result. 
Although these experiments in getting spoilage gave only 
negative results, no factory is advised to use such a short 
process. 

There was an incidental factor brought out in these ex- 
periments which is of some importance to the canners; that 
is, the effect of length of process upon the liquor content 
of a can. The peas used in this experiment were of rather 
poor grade, hard, and starchy, but not worse than may be 
seen in thousands of cans of standard peas upon the mar- 
ket. The effect of long processing is to cause a gradual de- 
crease in the amount of free liquor in the can and to cause 
the peas to become sticky and adherent. This effect is shown 
in the following table: 

Kffect of variation in time of processing on liquor content of can. 
—— Grams of liquor in cans processed for ——- 
20 min- 25 min- 30 min- 35 min- 50 min- 55 min- 


valves adjusted 
consizered 


vholly passed 
good margin 


ctory 


Grade of peas. utes. utes. utes. utes. utes. utes. 
BOMONOWEIRE 006 cesses 215 212 190 165 70 60 
SE ahacdcewaens é0- 155 140 125 115 90 85 


BOERS BOND nc ceccccce 155 150 125 115 60 50 

The peas were sufficiently cooked in twenty-five minutes, 
and at each succeeding step they became thicker and 
stickier. The contents of the cans processed for fifty and 
fifty-five minutes adhered so closely that only part would 
fall from the inverted can. The time given to processing 
should be sufficient only to sterilize, and the processor should 
use judgment in every case, giving the shortest time which 
will be safe and cause the least injury to the goods. The 
better grade of peas will suffer less injury from long or high 
process than the poorer grades. 

There is some controversy among pea packers as to the 
best form of heat for obtaining the ‘most attractive product. 
Some process in dry steam, some in water given the desired 
temperature, and others in the calcium bath. The advocates 
of the water process claim that they secure a clearer liquor 
and a brighter can. Experiments were made to determine 
this point, but it was impossible to distinguish cans pro- 
cessed in dry steam slowly heated in the retort from those 
processed in water. Cans heated gradually—that is, by turn- 
ing the steam on slowly so that it required ten minutes to 
heat the retort—have a clearer liquor than when the steam 
is turned on suddenly at full pressure. The very quick 
heating injures the peas in contact with the can and also 
causes a blackening inside of the can. As the calcium sys- 
tem is maintained at a high heat, the effect upon the peas 
is more like that of the quick, dry steam than of the water 
process. Sterilization ean be accomplished with equal cer- 
tainty by any one of the three methods, the choice depend- 
ing upon the relative economy and the effect upon the goods. 














SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
ing charges. Rate of Insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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| Ganners Salt. | rr 


AWE Tht Salt thats al Satt. 





Purity in Salt 


Means Profit in Your Purse 


| En pretty hard work to sell, at a profit, goods that are 
not ‘‘up to grade’’. 

But it’s harder work to make goods that are up to 
grade, unless you have the equipment, and the materials 
to work with. For example— 

If the salt you use contains sulphate of lime, some of 
your product will inevitably show the effects of that lime, 
in clouded liquor or in toughened skins. And right 
there your profit is curtailed. 

Because if there had not been lime in your salt, you 
would have gotten a higher price for your product, and 
naturally would have made more profit. So purity in salt 
does mean profit to you. 

Now Diamond Crystal Salt is proved by repeated an- 
alyses to be always over 99 per cent pure—contains less 
sulphate of lime than any other salt you can buy. (Your 
chemist will confirm this.) 

Diamond Crystal Salt is made by an exclusive process 
of salt-refining—the only known process that will take 
out the sulphate of lime which is native to all salt, without 
the use of objectionable chemicals. The basis of this 
process is filtration of the brine at a temperature 68° hot- 
ter than the boiling point. At that temperature the brine 
precipitates, and deposits on gravel in our filters. 

After that the purified brine is evaporated, and forms 
a pure, lime-free salt—the kind that ‘‘means profit in 
your purse’’. 


Try Diamond Crystal 
At Our Risk 


We want you to know by actual test, during the season, and to what points they 


that Diamond Crystal Salt dll give you should be delivered. We will explain our 


tender skins, and a liquor ‘‘as clear as the . : 
a. roposal promptly, giving you delivered 
water you use,’’ and we offer you a thor- Ped Poeere*. Serene 9 


ough try-out at your own factory, without Prices, in case you should decide, after 
risk, expense, or obligation on your part. the test is made, that you need Diamond 
Simply tell us how many barrels you use Crystal Salt in your business. 


Diamond Crystal Salt Co., St. Clair, Mich. 
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Cooling the Finished Product. 

Peas should be well cooled as soon as the process is com- 
pleted. Sterilization is accomplished by a certain degree 
of heat applied for a given time. Raising or prolonging the 
temperature beyond that necessary for sterilization does no 
more in preventing spoilage, but does break down the peas 
to a greater or less degree and injures their appearance in 
the ean. The peas, therefore, should be cooled at once to a 
fairly low temperature in order to get the best results. A 
comparison of the contents of half a dozen well cooled cans 
with a like number not cooled will demonstrate conclusively 
the inferiority of the latter. 

There are some packers who turn water into the retort 
as soon as the steam is turned off, and thus get the best 
results, but at a large cost. If the peas be lifted out of the 
retort and placed at once in the cooling tank or under a 
sprinkler, the cost of cooling will be much lower and the 
result nearly as good. It is desirable that the peas should 
be cooled to 100° or lower if practicable. If the cans are 
only slightly cooled and are built up in large, solid stacks, 
those in the center will hold their heat for weeks. If the 
cans are not well cooled they should be placed in ricks, 
with space between to facilitate cooling. One of the de- 
sirable results of quick cooling is that the leaks are found 
more quickly. The condensing of the steam causes a 
vacuum pressure of from 6 to 12 pounds. When there are 
tip, seam, or cap leaks, the tendency will be to cause prompt 
suction of air and infection of the goods. The swells will 
occur in a few days and can be removed promptly. 

Examination of Commercial Canned Peas. 

Peas were purchased from 15 groceries, representing 135 
brands, 125 of which were of domestic production and 10 
were imported. With the exception of 5 brands, the do- 
mestic peas were put up in standard No. 2 cans. The aver- 
age weight of a can of peas was found to be 705 grams 
(25.2 ounces); the can, 103 grams (3.66 ounces); the peas, 
after the liquor was allowed to drain through a sieve for one 
minute, 394 grams (14 ounces), and the liquor, 208 grams 
(7.5 ounees). The variation in the total weight was be- 
tween 650 and 735 grams; the can between 95 and 110 
grams; the peas between 301 and 605 grams; and the liquor 
between 0 and 300 grams. 

In the experimental work it was determined that a well- 
filled can should have 400 grams of peas and 200 grams of 
liquor, and the average for the commercial brands is essen- 
tially the same. When a can contains less than 385 grams, 
it is usually a slack fill, unless it contains marrowfat or 
telephone peas; if it contains more than 415 grams, the peas 
will be overcrowded or the liquor will be poor. If these 
figures are accepted as a fair standard, 30 per cent of the 
eans were short weight on fill of peas and 20 per cent con- 
tained an overweight of peas. 

The peas were graded for size by shaking them through 
sieves containing standard-sized holes; 74 per cent were 
found to be true to the label; 17.3 per cent were found to 
be larger than represented; and 8.7 per cent were smaller 
than was claimed. 

The peas were also tested for quality by suspending a 
sample in a salt solution having a specific gravity of 1.075. 
Peas of known quality before being canned were used as a 
standard, and it was found that first-class tender peas would 
float in such a solution, while the poorer, hard peas would 
sink. Assuming such a test to be fair for quality, it was 
found that 53 per cent were true to the label; 41.7 per cent 
below the grade claimed; and 5.3 per cent above the grade 
claimed. 


These figures are not at all surprising. The hj ee 
and higher-priced goods are usually what they purpert _ 
or better, and the poor goods are offered as Ene. of a hie 
quality. Peas which are manifestly too poor to be oaalt ts 
coming from a factory without impairing its reputation are 
sold under other guises, but are 


with labels claiming > 
quality. ’ ing high 


‘*Telephone’’ and ‘‘marrowfat’’ peas are generally 
sold as ‘‘early June’’ peas. From 8 to 16 per cont of the 
pack consist of these large peas, but they are seldom found 
on the grocer’s shelves. In the high-class peas the “sifted”? 
peas are sold as ‘‘early June’’ and the ‘‘extra sifteq?? as 
‘*sifted’’ peas. ‘The lack of uniform grading and the use 
of individual names accounts in some measure for the present 
condition in the trade. The fact that no method of grading 
peas for quality at the factory has come into general wal 
also explains in a measure the lack of a standard for the 
canned article. This condition will probably change within 
the next few years. The nutritive property of the peas 
whether of one size or another, or one degree of tenderness 
or another of. hardness, is not brought into question; iad 
trade and custom have established that young tender peas 
of a certain size should be so designated, and that the in. 
ferior, hard, overripe article should not be confused with 
them. 
A comparison of the peas packed in 1908—though a poor 
year—with peas of the same brand of previous years shows 
a marked improvement in the latest pack. A comparison of 
the domestic pack with the foreign brands of the same grade 
and price is decidedly in favor of the home-grown in even- 
ness of size, tenderness, and flavor. The foreign pea is of 
a brighter green color, due to using a copper salt. The 
foreign peas are also misbranded in some eases as to size 
and quality. 
Spoilage. 


The spoilage in canned peas may be classified under three 
heads: (1) That due to leaks in the can; (2) to insufficient 
processing; and (3) to spoilage prior to the canning. 

The spoilage due to leaks is largely a matter of careless- 
ness in inspection. The manufacturers of cans allow two 
cans per thousand for defects in material or imperfect union 
on the side, top, or bottom seams. This appears to be an 
ample allowance, as some of the largest factories find less 
than one ‘‘spoil’’ per thousand due to such causes. Tip 
leaks and cap leaks are much more common than end or side 
leaks, these being due to incompetent workers and lax in- 
spection. Cap and tip leaks become most numerous when 
long runs are made and the workmen become tired. When 
night runs are made, the greater number of leaks are found 
to oceur in cans handled in the early morning. 

Leaks may be found later in goods kept in a damp ware- 
house. The tin may be more or less broken where the bend 
is made on the ends, and an excess of moisture may cause 
it to rust through along the edges. The rusting may he 
very slow, but it will gradually affect a considerable per- 
centage of cans. Spoilage due to leaks usually occurs early 
—much of it within twenty-four hours—and, as a rule, there 
are several forms of bacteria present, among which there 
are nearly always some that will cause swelling. A leak 
may not be apparent without a careful inspection; the hole 
may be so small as to be plugged by a piece of tissue, or 
the swelling of the can may produce such a strain as to 
prevent the escape of gas or contents. By cutting the can 
and tearing the seams, the points at which the solder failed 
to catch may be detected. 

Goods spoiled owing to insufficient processing are generally 
classed as ‘‘swells’’ and ‘‘sours.’’ Formerly spoilage of 














cans to every‘customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section ef 
the country. We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufac 
them. We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest motice, and we will ship superior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. i} 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
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/ WHY EMPLOY AN OBSOLETE METHOD? 

















The Burt Labeling Machine 


Stops leaks in profits that invariably occur when the 
cost of producing goods is not given proper consideration. 
Failing to consider whether or not the cost of labeling is 
at the lowest possible figure may simply be an oversight but 
it costs money! 
“Hand labeling” costs from 40 to 60 per cent more than 
“machine work” and doesn’t look near as well. Is it good 
policy to pay a premium for an inferior method? If you 
don’t think so, it will pay you to get particulars of the 
BURT LABELER---a machine that can be used in your 
plant to the same good advantage as it is in hundreds of 
other plants. 


WHY NOT WRITE US TODAY >? 
Burt Machine Company 
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this character was a serious matter, but the discovery of the 
cause and the means of prevention has decreased the loss 
from this source. At first No. 2 cans were boiled in open 
kettles from one to three hours, and the losses were not 
considered large, although the percentage would probably 
be considered high at this time. Later the processing was 
done in a retort at a higher temperature than that of boiling 
water, in order to reduce the time. The practice at many 
of the factories was to give a temperature of 230° F. for 
from ten to fifteen minutes. Swells and sour peas resulted, 
and the cause was not understood. In 1895 Russell** investi- 
gated the cause of swells in peas and, finding them to be 
due to bacterial infection as a result of insufficient process- 
ing, he recommended that the process be changed from ten 
and eleven minutes at 230° F. to fifteen minutes at 242° F. 
The losses from swells at this higher temperature were very 
small, and consequently this temperature was recommended 
to the Wisconsin packers. 


In 1896 Prescott and Underwoodt began the study of 
swelled and sour corn and later turned their attention to 


sour peas. In February, 1901, they presented a paper before 
the American Canners’ Association on the cause of sour 
peas, and from their experiments determined that the cause 
was underprocessing. As a result of these investigations, 
they recommended a process at 240° F. for thirty-five min- 
utes or 236° F. for forty minutes. The experiments re- 
ported at that time became the basis of the process for a 
very large part of the pea canning. 


Harding and Nicholsont of the New York experiment 
station, studied the swelling of peas, and gave a de- 


tailed description of the organism to which it was ascribed. 
They found that a process at 240° F. for thirty minutes 
was effective in preventing swells, and made such a recom- 
mendation for the prevention of losses. Other writers have 
advocated a longer process at this temperature or a higher 
temperature in order to prevent spoilage, and many factories 
have adopted a heavier process—some to the extent of great- 
ly over-cooking their goods. 

The writer processed a series of experimental goods for 
the purpose of studying the various forms of spoilage, but 
with negative results. All cans processed for fifteen minutes 
or more at 240° F. were sterile, and those processed at a 
lower temperature and for a shorter time usually had a 
mixed infection. The resulting spoilage was so much less 
than that given by other writers and generally found in 
practice that it would seem unwise to make recommenda- 
tions based upon one year’s work. 

The spoilage occurring before the peas enter the can is 
due to allowing them to stand in piles, on the wagons or 
after thrashing, until they heat and start fermentation. If 
the peas are kept moving from the vine to the can, the 
spoilage from this source is very small. If hulled and thor- 
oughly washed in cold water at short periods, they may be 
kept for some time without appreciable spoilage. Peas held 
on the vines longer than they should be, through accidents 
or over-crowding, will not deteriorate to such an extent as 
to become unfit for use if the vines are kept loose and the 
peas are well washed as soon as hulled. The pods may be- 
come wet and even sticky before the peas sour. Thorough 
washing and extra blanching are necessary, and if properly 
conducted no change in acidity or in other characteristics 
will be apparent, save a slightly cloudier liquor. Such peas 
lose some of their natural sweetness, because the sugar un- 
dergoes a change while standing; they are not, therefore, 
first grade, but neither are they spoiled or unfit for use if 
rightly handled. 

The need for prompt handling of the peas after they have 
been cut is shown in the change in the pea, as well as in 
the infection which causes spoilage. The experiments made 
to determine these points were conducted when the weather 


** Wisconsin Agr. Exp. Sta., Rep., 1895, pp. 227-231. 

+ Prescott, S. C., and Underwood, L. M., Technology Quarterly, 
1898. 11:6. 

t New York Agr. Exper. Sta., Geneva, 1905, Bul. 249, 
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was fairly cool and favorable to the canning of peas, and 
do not represent either extreme. A quantity of vines pet: 
lent to one-fourth of a wagon load was piled and allowed to 
stand for thirty-six hours, samples being taken at intervals 
and canned without the addition of salt or sugar, A ua ; 
tity of shelled peas was also allowed to stand, sampled at 
intervals, and canned as in the preceding case. Tests oa 
then made to determine the relative sugar content, with the 
following result: : 


Effect on sugar content of letting peas stand before canning 





Time elapsing before canning. Per cent 
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The peas taken from the vines at different times showed 
no constant change in the sugar content. The vines soured 
slightly, but the appearance of the peas remained unchanged. 
An increase in the cloudiness of the liquor was observed as 
the time after cutting was prolonged. 

The shelled peas show a gradual and continuous decrease 
in the sugar content as the time increased. Those standing 
for eighteen hours were slightly soured, while those standing 
for twenty-four hours were decidedly sour. These experiments 
though planned with special reference to studies in spoilage, 
show the necessity for prompt handling to insure the highest 
grade product. One of the effects of standing is to cause 
the peas of the first grade to change so as to deteriorate to 
second or even third grade. This is demonstrated both by 
the specific gravity test and by the swelling after blanching 
and processing. 

The experiments to determine the influence of delay be- 
tween the time of cutting the peas and canning them showed 
so much less effect than is generally assumed in factory prac- 
tice that the work should be repeated under less favorable 
conditions before drawing general conclusions. 


By-Products. 


The pea vines are a waste or by-product at many factories. 
Some pay to have them taken away, some pile them up to 
rot for fertilizers, some dump them upon the land, others 
make them into silage, and still others convert them into 
hay. In general the value of the pea vine for food is only 
slightly appreciated. The silage can be made either in the 
silo or by piling in a large stack and rolling well. The lat- 
ter method is economical, as the expense of a special build- 
ing is obviated and, if well done, the losses upon the sides 
and top are not great. Analyses made by W. J. Jones, Jr., 
Indiana state chemist, on stacked pea-vine and sweet-corn 
silage gave the following results: 


Analyses of pea-vine and sweet-corn silage. 
Pea-vine silage. Sweet-corn silage. 








Moist Dry Moist Dry 

sample. basis. sample. basis 
Determinations. Percent. Percent. Percent. Per cent. 
Moisture at 100° C........ 77.49 PRP 81.621 case 
rere 3.566 16.027 1.507 8.201 
Ether extract (crude fat).. .839 3.777 .334 1.816 
Ce GE cadena 6nd 40-6. 6.556 29.466 5.665 3 2 
Nitrogen-free extract ..... 8.708 39.134 9.865 ; 
ee eee tere 2.582 11.602 1.011 5.503 


These samples were taken in May from stack silage which 
had been put up the previous year. A comparison of the 
analysis of the pea-vine silage with that of the sweet corn 
shows the former to be much the richer in protein. A com- 
parison with regular corn silage is also favorable to the pea 
silage. If $2.50 a ton is accepted as the value of regular 
corn silage, the pea-vine product should be worth more. A 
sample of good pea-vine hay was also analyzed and gave a 














OLDER 


FOR CANNERS 





We manufacture solder of all kinds, Bar, Triangle, Wire and Drop. We 
have been making solder for thirty-five years and know how to make it 
right. The quality is regular, always the same; we guarantee it. Write 
us regarding your 1909 wants and we will tell you something interesting. 
We will save you money. 


CARDINER METAL CO., 454-456 W. LAKE STREET, CHICAGO 
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Do Your TIPPING by Machine 


at minimum cost with 


PLAIN WIRE SOLDER 





The HAWKINS Automatic Tipper 


(Illustration shows machine attached to discharge extension of 


Hawkins or Star Capper) 


PRICE $100.00 


We have tried it out during two years and it’s ready for you now. 
It’s all right, and worth the money—write for further particulars. 


SPRAGUE CANNING MACHINERY COMPANY 


Factory, Hoopeston, IIl. Sales Office, Chicago, III. 
DANIEL G. TRENCH & CO., General Agents 
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value between that of clover and timothy. Stock relish 
both the silage and the hay. 
Analysis of pea-vine hay. 
Moist Calculated as 
sample. dry matter. 
Determination Per cent. Per cent. 
Moisture P y desees 


Crude protein 





Nitrogen-free extract 

Fat . 1.852 

Fiber 5. 

MM cess se08ne , 7.226 
These analyses indicate t has a food 


value too great to be ignored, and that an effort should be 
made to transport the vines to the factory in good condition 


in order to get the best results from them. 


FOOD BILL BARRING BENZOATE OF SODA PASSES 
THE WISCONSIN ASSEMBLY. 

Notwithstanding that a request was made on behalf 
of George C. Brew, of Wauwatosa, who desired to 
present an amendment to the Reynolds pure food bill, 
the measure was passed by the Wisconsin assembly 
last week, and sent to engrossment by a large majority. 

The bill designates benzoate of soda as a “sub- 
stance deleterious to health.” Speaker Bancroft of 
the assembly, who was an ardent champion of the 
measure, went so far in his support of it as to call 
C. B. Culbertson of Chippewa county to the chair 
while he took the floor and made a speech and said 
that the bill ought to pass, that it was up to the assem- 
bly to decide whether they wanted “rotten canned 
goods” doctored with the soda or preferred to have 
healthful materials used. 


COLORED FRENCH PEAS NOW CANNOT LEGALLY BE 
SOLD IN PENNSYLVANIA. 

Under a literal construction of the new Pennsyl- 
vania food law, colored French vegetables are now 
illegal within that state. Among the list of chemicals 
whose presence is forbidden by the new act is com- 
pounds of copper, which is universally used by French 
pea packers to produce the fresh green color which 
some packers like to say is merely a “setting of the 
original color,” but which is really a green dye. 

Colored French peas have received several 
in this country in the last few years, both under state 
and federal food laws, but the act of 1909 probably 
sounds their death knell so far as Pennsylvania is con- 
cerned. They can be imported and sold under the 
federal law, however, but cannot be sold in Pennsyl- 
vania after the original package is once broken, or 
even after the original package intact has passed from 
the hands of the first receiver within the state. 

Whether uncolored French peas will sell in Penn- 
sylvania remains to be seen. Two years ago a Phila- 
delphia importer brought over a considerable quantity 
of extra fine French peas wholly innocent of color, 


blows 








and they met with considerable success. ‘I }y importer 
followed them up closely in order to learn just what 
effect the absence of color had, and found that it 
apparently had none. Later he discontinued the im- 
portation because the Belgian packers, who pack peas 
closely simulating the French, cut their prices $2 a 
case, which threw the demand to the Belgian brands 
The Belgian packers pack no uncolored peas at all 

There will be no difficulty in getting uncolored 
French peas for the Pennsylvania trade. Many French 
packers green only the peas which are to come to 
the United States. One large packer said some months 
ago that he wouldn't eat colored peas himself under 
any circumstances. In practically every case the un- 
colored French peas has a better flavor than the 
colored. 


EDWARD P. WHITE—VETERAN TINPLATE AND 
METAL BROKER PASSES AWAY. 
REPRINTED FROM “THE AMERICAN METAL MARKET.” 
idward P. White, for many years one of the most 
active and prominent members of the New York 
metal trade, died on Tuesday, May 18, at Hampton, 

Va., in the sixty-fifth year of his age 

He was a member of the Loyal Legion and of La- 
Fayette Post;-of New. York 

\ native of Massachusetts, he served through the 
Civil war and was lieutenant of the Forty-fourth Mas- 
sachusetts Volunteers. 

He came to New York ir 1868 and formed the 
tinplate and metal, brokerage firm of White & Haskell, 
in which James McLean, now of Phelps. Dodge & 
Co., was also a partner, and C. S. Trench an employe, 
Those were the days of free and untrammeled trade 
operations, and considering the small consumption of 
metals as compared with the present time, an enor- 
mous amount of profitable business was transacted in 
New York; White & Haskell being the leaders of the 
dozen or so firms of brokers that were used in the 
operations of such men as William E. Dodge, D. 
Willis James, Joshua Hendricks, John M. Bruce, T. 
J. Pope, W. H. Davol, J. S. Dickerson, T. B. Cod- 
dington, A. A. Thomson and others now all passed 
over to the great majority. 

Some of the largest and most important movements 
in tin and copper in the 7o’s and early 80's were 
conducted under the management of Mr. White, act- 
ing for his clients. 

In 1876 the style of the firm was changed to E. P. 
White & Co., of which C. S. Trench was the junior 
partner until 1881, when C. S. Trench withdrew to 
form the present firm of C. S. Trench & Co., Mr. 














Pickle and 
Vinegar 


TANKS 


Generators 
and Tank Cars 


O@r Tanks are of 
the highest grade 





the square sawed ae 
croze generally(. ; 


used. ; 
1 A¢k for Cataloe Wendnagel & Co., Chicago 

















CAN MACHINERY 


Our New Automatic Heading and Squeezing 
Machine for Square, Oblong and Oval Cans 


Will increase your production from +40 to 60 per cent 
without increased cost. Skilled labor not required. Time 
necessary to change sizes, six minutes. Don’t forget, we 
also make a general line of can makers’ machinery. 


THE CHAS. STECHER CO. 


Not Incorporated 
23 South Jefferson Street, CHICAGO, ILL. 


Designers and manufacturers of special automatic ma- 
chinery, machine tools, presses and dies; also manufac- 
turers of can-earing machinery. 
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200,000 CANS CAPPED & TIPPED 
AT A COST OF $8.00 FOR FUEL 


The ‘“F. P.”” Gas Machine generates a gas unsurpassed for producing heat 
and light, therefore is especially adapted for canners’ use. 




















ECONOMICAL 


AUTOMATIC 


‘DURABLE 


SIMPLE 

















The Above Cut Shows the Complete Machine 


Requires no attention after starting. 

No Blower or other power required. 

Made of Copper, water or gasoline will not corrode it. 
“F. P” Stands for ‘Fool Proof” and “Fire Proof.” 
Over 60,000 machines in use for lighting. 


For use in heating Steels and Tipping irons, all that is required is the ‘proper burners 
which we make. 


The Machine will pay for itself in two seasons, not considering the amount of labor saved 
and the better work performed, in comparison with other gas machines. 


We will give you a 30 day free trial and if not satisfactory you may return it. 
We do not want your money unless you receive full value for it. 
Write today for full particulars. 


INCANDESCENT LIGHT & STOVE CO. 


427 E. Pearl Street, Cincinnati, Ohio 


The Ayars Machine Co., of Salem, N. J., selected an ‘‘ F. P.’’ Gas Machine for heating the steels on their capping 
machine and lighting their booth at the Canners’ Convention at Louisville, 1909. They were highly pleased. 


The Sprague Canning Machinery Co. are lighting their factory at Seetpeetanty Ill., with five ‘‘ F. P.’’ Gas Machines, 
discontinuing the use of their own electric light plant. 
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White continuing under the name of E. P. White & 
Co. About 1898 Mr. White returned to Boston and 
became the active manager of Richards & Co., and 
later the president of the New England Metal Co. 
He returned to New York in 1904, but since then has 
not been very actively engaged in the trade. 

He was more largely responsible for the forming 
of the New York Metal Exchange than probably any 
member of the trade, and was its first president, and 
for years one of the managers. These were the times 
when a large business was transacted on the exchange, 
and it was remarked today as a curious fact that the 
activity on the exchange began to die away with his 
withdrawal, until now for years trading on this ex- 
change has completely stopped. 

[t was not altogether a coincident. Mr. White’s 
personality and active, in fact at times brilliant, ag- 
gressiveness, would force business or action of some 
kind among any meeting of men. 

It was this characteristic that was the striking 
feature of Mr. White as a business man, responsible 
for brilliant successes and at times as striking defeats. 
Fidelity to his friends and unswerving courage were 
strongly marked in his career, and in a retreat from 
a defeat he always remained behind to cover the escape 
of his friends, and never tried to dodge any of the 
consequences of his mistakes. ‘To those who knew 
him best the impression will remain of one of the most 
able and brilliant men in the metal trade and a loyal 
and good friend. 

DEATH OF PHILIP KELLEY. 

Philip F. Kelley of the Kelley-Clark Co., Seattle, 
Wash., vice president of the Corby Commission Co., 
of New York, died in Seattle on Tuesday, May 18. 

Mr. Kelley had but recently returned from abroad, 
where he had spent many months in the hope of recov- 
ering his health, which had broken down under the 
strain of his devotion to the large business interests 
with which he was identified. The death of Mr. 
Kelley removes one of the most active of the factors 
engaged in the development of Pacific Coast indus- 
tries, particularly those of the Northwest, and will 
be a great loss to that section as well as to the canned 
goods and dried fruit trade of the country, with which 
he had been intimately associated for many years. 

Although only in his forty-first year at the time of 
his death, Mr. Kelley had been actively engaged in 
business for the past twenty-six vears. At the age of 
15 he started with a capital of nothing but his ability 
and courage and succeeded in accumulating a modest 
fortune through his indomitable energy and native 
ability. The strain, however, was too great, and two 
years ago he broke down from nervous prostration, 
and was compelled to give up business. He traveled 
extensively in Europe in search of health and finally 
returned last fall to Philadelphia, where he placed 
himself under the care of Drs. S. Weir and John E. 
Mitchell, remaining at the Orthopedic Hospital of that 
citv for several months. He returned to Seattle in 
December last very much improved in health and hope- 
ful for the future. 

In February he suffered a relapse and a second one 
in March, but seemed to rally and regain his strength, 
and had made all arrangements to leave Seattle on 
the day of his death, preparatory to sailing from New 
York on Saturday, May 29, on the Kaiserin Auguste 
Victoria, accompanied by Charles Corby of the Corby 
Commission Company, for an extended European trip. 





On Monday evening a telegram was received by Mr 
Corby stating that Mr. Kelley had again suffered : 
relapse, and on the following day the end came. Mr 
Kelley was widely known throughout the entire United 
States as a man of extraordinary ability, tremendous 
energy, upright and honorable in all his dealings, 


BROKERS TO ORGANIZE LOCAL CHAPTERS oF 
NATIONAL ASSOCIATION. 


In order to promote unity of purpose among the 
canned goods and dried fruit brokers of the United 
States, it is the intention of leading figures in the 
brokerage fraternity to shortly inaugurate a move- 
ment for the organization of local associations of 
grocery brokers in the cities of sufficient size through- 
out the country, while the next step, probably, will be 
to form state associations affiliated with the national 
body. All this is the outcome of discussion which 
occurred at one of the the National 
Brokers’ Association at the annual meeting at Louis- 
ville, Ky. At that time the suggestion was made by a 
member that the National Canned Goods and Dried 
Fruit Brokers’ Association would be strengthened and 
the organization made better able to work for the 
accomplishment of definite designs if local and state 
associations were formed under the National’s banner, 
This suggestion was approved and, accordingly, the 
work of organizing local and state chapters will soon 
be commenced, starting at Indianapolis. A meeting is 
to be held soon in that city. It will be attended by 
former President Walter A. Frost, of the National 
Brokers’ Association. 





sessions of 


CHICAGO HAS A FOOD PRESERVATIVE SQUAD. 

Seven medical students of the Northwestern Univer- 
sity, of Chicago, have volunteered to submit to govy- 
ernment tests as to the effect of certain food preserva- 
tives on digestion and health. 

This “squad” is housed in a third floor flat at 2407 
Prairie avenue, and there are rumors that the govern- 
ment has fitted out the flat in an elaborate manner for 
the “stomach trial volunteers.” 

The experiment is under the direction of Prof. John 
Harper Long, who is assisted by Prof. James Ebhardt 
of the Post-Graduate Hospital. Prof. Ebhardt states 
that “The students have volunteed to live upon a cer- 
tain diet and the experiments are perfectly proper.” 
He added: “We do not desire any publicity.” 

The volunteers are Jacob R. Buchbinder, Hugh M. 
Leaf, Harry McLean, Charles H. Smith, Ralph Men- 
delson, W. S. Gibson, and Erwin Jephtha. 





AUTOMATIC PEA WEIGHER PLEASES BIG PACKER. 

W. R. Roach & Co., the largest packers of canned 
goods in Michigan, express the following opinion of 
the Climax pea weigher, manufactured by the Climax 
Machinery Co., Indianapolis, Ind. : 

Hart, Mich., December 24, 1908. 
Climax Machinery Company, 
Indianapolis, Ind. 

Gentlemen: Answering yours of the 22d we are pleased 
to advise you your automatic weigher we used this past 
season was in every way satisfactory and we think weighs 
very accurately. We are, with kindest regards and best 
wishes, Yours truly, 

W. R. ROACH & CO. 





SEED FOR CANNEBS. ; 
Sell your surplus corn seed before too late tor 


planting. A CANNER “For Sale” ad. will reach the 
packer who’s short on seed. But don’t delay; act at 
snce ! 
once! 
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No. 2%, Automatic Junior; Capacity, 3 Lines of 


Canning Machinery 


f U. S. GAS MACHINE Co. ™:*2>" 




















Nor can you obtain the most efficient and economical 
fuel gas without the 


U. S. CAS MACHINE 


Don’t Experiment but buy the U. S. which has proven its re- 
liability for more than 10 years in the largest canneries 
and can making plants in the country. 


Uses Low Gasoline Without Waste. 

Clean, Hot Gas at any pressure desired. 

Indestructible and absolutely automatic. 

‘ A money saver every hour you use it. 

No air line required. 

We use your main gas line already installed. 

Meets all the requirements of the modern canning plants 
and does not affect your Insurance. 

SHIPPED ON ABSOLUTE APPROVAL 
SATISFACTION GUARANTEED 





























DON’T BOIL Your 
Pulp Until You First 


Reduce to the proper consist- 
ency by Filtering not boiling 








Climax Pulp Filter WORLD'S GREATEST KRAUT COTTER 
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Approved by scientists as of great advantage in preservin a 
tomate color ‘and favor John E. Smith’s Sons Co. 
CLIMAX MACHINERY CO., Indianapolis, Ind. BUFFALO, N. Y. 


tomato color and flavor 


td 
J. B. Cornell, Philadelphia, Pa, J. G. Carter & Co,, Philadelphia, Pa. 
1 e r C. Hartinan & Sons, Wauwatosa, Wis Kuner Pickle Co., Denver, Colo. 
Dreyfus & Co. , New York City J J. Scherer, Irvington, N. J. 





German Pattern—Improved 
with Hard Tempered Knives 











No Experiment! Results Guaranteed !! 


A few users of this wonderful machine : 


M. Wolf & Sons, Chicage, Ill Garrahan Canning Co., Luzerne, Pa, 

Ringrose Pklig. Co., Minneapolis, Minn Seneca Kraut & Pk'g.Co.,Geneva, N.Y 
0. C. Robinson Co., Creston, 0. North Star PickleWks., St. Paul,Minn. 
Michigao Kraut C 0., South Haven, Mich, Young-Newland Co., Liberty Center, 0. 


M, E. Stohrer, Philadelphia, Pa. Quaker City Pkig Wks , Philadelphia 


Woerner Canning Co., Ah N.Y, DeGraff Canning Co., DeGraff, 0. 


L. C. Forman, Pittsford, N.Y Great Western Canning Co., Delphi, Ind 
Frank Pure Food Co., Frankville, Wis. Colo. Sanitary Canning Co., Denver,Col. 
Budlong Pickle Ca., Chicage, Il. Alars & McGuire, Ontario, N.Y. 


Write for Testimonials 
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METAL SITUATION, A BUSINESS BAROMETER, RE- 
VIEWED BY C. S. TRENCH & CO. 

The metal situation is a barometer of “times,” and 
as C. S. Trench & Co., metal brokers of New York, 
are widely known and have an excellent reputation 
for the possession of insight, the following remarks 
will be of interest to the canners and kindred lines: 

While the developments in the general business situation 
have continued favorable, there is sufficient to create a feel- 
ing of conservatism on the part of those who have not been 
carried away by Wall Street optimism. In other words, the 
present outlook is for prosperity, but with a string to it. 
The most important feature is the crop situation, and the 
crops promise to be late and only fair. 

The unsettling tariff debate continues, with every prospect 
of lasting into July, and instead of a bill being enacted about 
June 1 as was expected, the prospects are that August 1 will 
be nearer the date, and that unless some very radical changes 
take place in the closing stages the bill will prove to be a 
monumental disappointment to the country at large. 

The large business done in iron and steel, it now seems, 
was caused more by the desire to take advantage of. the 
phenomenal cuts in prices than from any increased demand 
from ultimate consumers. Buyers were justified in believing 
that prices would not go lower, and had been smashed pur- 
posely to rock bottom in order to build up by gradual 
advances in the future. Manufacturers and jobbers have, 
however, stocked up heavily and contracted largely for 
future deliveries, but so far very little new consumptive 
business has been created. So heavy have been these pur- 
chases that a halt has had to be called by some advances in 
prices, and by the close scrutiny that is now being exercised 
by steel makers to prevent jobbers contracting for more than 
their legitimate requirements. 

It must be always remembered that buying in iron and 
steel is different to most commodities. A seller cannot make 
the goods or fill the contract until specification is given, 
therefore a large portion of the purchases that have been 
made will be delayed in delivery, unless the actual business of 
the country improves to enable these buyers to specify and 
take the material. The low level of prices will be sure to 
largely increase consumption, but it is going to be a slow 
operation. In Wall Street and speculative quarters they 
evidently think it has been accomplished in a month. We 
think perhaps the most important and curious feature of the 
situation has been the disappointing demand and dullness 
among the small trade, and smaller manufacturers generally, 
for every metal except copper; in other words, for every 
metal that has not been excited by increasing prices or 
speculative activity. Jobbers have experienced during the 
past two weeks, and are still experiencing, the dullest trade 
they have had in months, and this during May, which is 
invariably one of the best months for the jobbing trade in 
the year. ' 

It might be said that the smaller manufacturers and job- 
bers do not figure nowadays in the metal situation, and that 
the trade is in the hands of a few large producers and a few 
large consumers, and that these larger interests are more 
likely to take a broad view of the situation. This is perhaps 
largely true, but there must be something not altogether 
sound in a situation that finds the smaller manufacturers 
experiencing hardly any improvement, and the jobbers doing 
virtually nothing. 
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The Wall Street argument so much used of the very he 
increase in the gross and net earnings of the railroads 
“) 


avy 
> has 
been repeatedly advanced to contradict the argument that 


business continues dull. We are at-a loss to account for the 
figures that are published, and are inclined to think the 
increased earnings are more caused by the intense economy 
the railroads are using rather than increased business, and 
that it is this intense economy that is keeping business dyll 
If, however, the actual earnings of the railroads have 
increased as is stated in Wall Street at least 50 per cent 
over last year, what do the increased earnings come from? 
Certainly not from freights, or we would not have 300,000 
idle cars as at present, which is very close to the largest 
total of any time. 

Tin—The market has been extremely quiet since our last 
as regards consumers’ orders, the interest excited last month 
by the fear of a duty of 4 or 5 cents per pound being imposed 
on tin having completely disappeared. The jobbing and 
smaller consuming trade has seemed to have almost been at 
a standstill. The fluctuations in price have entirely been 
based on the London fluctuation, a good part of the stocks 
here being held for London account. Opening at 29.10 the 
market declined to 28.80, but improved steadily until 29,65 
was reached on the 10th, since which the market has eased 
off every day, closing today at 28.90. 

As regards the duty, there was a month or so ago good 
reason to expect a duty being levied for revenue purposes, 
but protests from the tin plate manufacturers and canning 
trade, ete., have probably stopped any action in this diree- 
tion, except as it may take form in an amendment which has 
been introduced by Senator Gamble, of North Dakota, and 
which we are told may be expected to become law, and which 
reads as follows: 

‘*There shall be imposed and paid on cassiterite, or black 
oxide of tin, and upon bar, block, pig tin and grain or granu- 
lated, a duty of 4 cents per pound when it is made to appear 
to the satisfaction of the President of the United States that 
the mines of the United States are producing, and will con 
tinue to produce, 1,000 tons of cassiterite, and bar, black and 
pig tin per year. The President shall make known this fact 
and fix the date upon which this duty shall go into effeet by 
proclamation. ’’ 


H. W. DOPP COMPANY SHOW NEW LINE OF PRE- 
SERVING AND FIELD EQUIPMENT. 


The above old established company, of Buffalo, 
N. Y., present to your attention in this and succeeding 
issues a series of their manufactures that will be found 
of distinct interest. Their No. 16 O. K. steam boiler 
should have a wide sale. It has many uses and com- 
bines well with various other equipment, as, for in- 
stance, with their steam-jacketed kettles, which latter 
have been well and favorably known to the trade for 
years. 

While this issue of THE CANNER is before you, drop 
a line to H. W. Dopp Company, 1300 Niagara street, 
Buffalo, N. Y., for particulars and illustrations. Their 
booklet, G-8, will be found of interest. It will be sent 
upon request. 

















HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 


IESTABILISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting 
Kettles that are honestly constructed out of pure heavy copper. Also 
manufacturers of Copper Dippers, Brass and Copper Coils and Copper 
and Brass goods of every description for the Canner. 


HAMILTON, 


OHIO 
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Modern High Speed Can Making Machinery 


For Sanitary Cans and 
Packers’ Gans 





HIS can testing machine is absolutely 
reliable and is entirely automatic, no 
attendant being required. NO WATER 
IS USED in connection with the machine, 
thus leaving the cans bright and clean, and 
also eliminating the use of a can dryer. 
It is easily and quickly adjusted for sizes, 


and will insure positive results at all times. 


Write us for further particulars. 


32nd St. and Shields Ave., 
CHICAGO, ILL. 





Automatic Air Pressure Tester 

















FIRE INSURANCE AT CANNERS’ EXCHANGE 


LANSING B. WARNER, Attorney and Manager ADVISORY COMMITTEE 


FRADE VAS ben gh y Chairman CHAS. &. CAS, Zenner 

ianapolis, Ind oopeston, Ill. 

5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Bome, N. Y. Hart, Mich. 


L, A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 


Canners’ Exchange saved Subscribers approximately 80 per cent of their 
earned premiums for the year 1908. 


Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 

Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 

Do not lag behind. We have already demonstrated success. 








For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 
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FOOD STANDARDS IN STATE STATUTES. 

(From a paper by Wm. C. Breed, Counsel for the National 
Wholesale Grocers’ Association, in The Grocery Trade An- 
nual of the Journal of Commerce.) 

A committee of the Association of State and National Food 
and Dairy Departments, just before the opening of the legis 
lative sessions in the different states for the year 1909, pro 
posed a model state food law. This statute contained precise 
definitions of hundreds of food products. It was recom 
mended that every state set forth at length upon its statute 
books detailed standards for all foods. The bill in its pres 
ent form does not cover the entire field, but as it fixes over 
two hundred and sixty standards it may be fairly described 
as a modest beginning. ay he 

If these standard bearers of the food trade consider this 
reasonable freedom to run one’s own business, imagination 
ean hardly depict what restrictions they would impose if 
they set out to formulate exact definitions of all the prod 
ucts we eat. 

Opponents of statutory food standards have been charged 
with improper motives, with a desire to sell adulterated 
products. This charge either ignores the fact of the present 
existence of comprehensive general food laws throughout the 
United States, or presupposes that the enforcement of the 
specific food laws existing today in nearly every state will 
not safeguard the public health. 

No less an authority than Dr. W. D. Bigelow, chief of the 
division of foods of the United States Department of Agri- 
culture, has said that our present food laws, including those 
modeled after the national law, are ‘‘creditable.’’ Under 
date of April 27, 1908, he wrote: 

‘*Of the states which previously enforced food legislation, 
twenty-one during the last year have enacted new laws or 
amended such legislation in a way to bring it more into con- 
formity with the federal food and drugs act, passed June 30, 
1906, 

‘«* * * Of the fifty-three states and territories in the 
United States, including the insular possessions, twenty-five 
made a serious attempt to enforce creditable food laws on 
July 1, 1905, -as compared with forty-two at the present 
time. * * * Only eight states, therefore, have no food 
laws with appropriations and machinery for their enforce- 
ment.’’ 

The national food law, the statutes of some twenty-four 
states modeled thereafter, and the general food laws of 
nearly every state, now forbid by the most thoroughgoing 
prohibitions the adulteration or misbranding of food. It has 
been claimed that forms of adulteration or misbranding pre- 
vail that cannot be punished by the enforcement of a statute 
like the federal. No proof of this charge has ever been 
forthcoming. That law provides against all forms of adulter- 
ation and misbranding, expressly forbids every harmful in 
gredient and every misleading label; further, it grants to the 
enforcing officers power to make and enforce regulations ap- 
plying the prohibitions of the statute to all the varieties of 
violation that may from time to time be detected. 

Under this broad power these national officers have adopted 
standards as guides. So used, standards are valuable, pro- 
vided they are uniform throughout the country. But the 
adoption of food standards by the administrators of the 
law should not be confused with the proposed policy of 
absolutely and arbitrarily establishing food standards in the 
fixed statute law of each of our forty-six states. 

Most of the complainants who find a law like the national, 
embodying no standards, insufficient, claim that it is im- 
possible to prove in court that certain ingredients, processes 
or brands, to which they object, are, in the words of the 
statutes, either ‘‘harmful’’ or ‘‘unwholesome’’ or ‘‘ mislead- 
ing,’’ and that the various legislatures should therefore read 
the manufacturers and dealers out of court on mooted ques- 
tions by putting into the permanent statutes of each state 
detailed definitions of our hundreds of foods. 

It is said that the fixing of food standards by statutory 
enactment would insure uniformity. Nearly all of the stand- 
ards of the proposed model law define their subject matter 
with that degree of nice particularity that characterizes the 
definitions quoted above. We trust no one with the scantest 
information as to the hopeless diversity of existing state 
statutes upon every subject deludes himself with the thought 
that it would ever be possible to secure the enactment in any 
two or more states of from one hundred to three hundred 
standards for-food products without variations and differ- 
ences. For example, it is inconceivable that they would all 


require the same refractive index for cocoa butter (1.4566 to 
1.4598), the same fractional per cents of fiber, ash, nitrogen 
and moisture for flour, when even no two chemists will say 


or can say that such percentages are absolute and that ; 
healthful, nutritious butter or flour cannot be produced with 
different percentages. Each state legislature necessarily nor 
independently of every other. Local interests wil] inevital ly 
ask and secure from their own representatives rtm. 
which meets their needs. There will certainly he 
tion to this rule in the case of standards for those 
which they are particularly interested. 


legislation 
nO excep- 
foods in 


For example, when such a bill is proposed in Louisiana 
extended discussion will inevitably take place as to the 
propriety or fairness of the standards for cottonseed oil, 
_ Sugar cane syrup, and certain other products in 
which this state is most interested. The Oregon and Maine 
standards for cottonseed oil existing at the time the statute 
is proposed in Louisiana may provide certain precise per- 
centages, but practical manufacturers and chemical experts 
may well be called to the Louisiana legislative committee 
hearings and convince the legislature that one or two or 
more percentages be changed; for example, that sugar cane 
syrup may properly have two and seven-tenths per cent of 
ash instead of two and five-tenths per cent of ash. 

The chances for the play of conflicting interests and for 
slight or serious variations in the standards of different 
states are numberless, once it is admitted that instead of 
the thorough, comprehensive prohibitions of a state law like 
the national, every state should have detailed food stand- 
ards. Every committee hearing upon such a proposed bill 
becomes a conflict of chemists. It is idle to suppose that 
any legislature will ignore the demands of its own con- 
stituents as to standards for particular products and adopt a 
certain standard simply because it is in force in some other 
states or has been recommended for national adoption. 

It has been difficult enough to secure the adoption in a 
majority of our states of general food laws modeled after 
the simple, comprehensive provisions of the federal food and 
drugs act. The commercial interests of the country may 
well be alarmed, then, at the proposal to undo the work 
already accomplished toward uniformity by substituting for 
the national law, the present basis of uniformity, a proposed 
statute containing the most minute definitions of America’s 
countless food products. 

Nor would the confusion end when the standards were em- 
bodied in the statutes. Each prosecution brought for the 
violation of a food law on the ground that the article does 
not satisfy the statutory standard would become a battle of 
experts. The intricacies of expert testimony constitute a 
labyrinth that may lead anywhere except to a satisfactory 
conclusion. For example, the state prosecutes a defendant 
for selling honey that is not, in the words of the so-called 
model state food law from which we have already quoted, 
the ‘‘nectar and saccharine exudations of plants gathered, 
modified and stored in the comb by honey bees (apis meilifiea 
and A. dorsata,)’’ or is not ‘‘laevo rotatory’’ or that contains 
‘*more than twenty-five hundredths (0.25) per cent of ash,’’ 
or ‘‘more than eight (8) per cent of sucrose. Eminent ex- 
perts are subpoenaed by the state and by the defense. 
Hypothetical questions and abstruse scientific dissertations 
crowd the record. The motley variety of verdicts, decisions 
and opinions that would be added to the legal lore of our 
forty-six states during a brief period of this kind of food 
control administration defies description. The one thing that 
legislative enactment of standards by states will never ac- 
complish is uniformity. 

It is a popular impression that the National Food law con 
tains standards. That statute neither contains nor makes 
any reference whatever to food standards; yet during the 
comparatively brief time this law has been in force it has 
served its purpose well. The food products of every state 
find their way to all the markets of the country. It is 
needless to assert that endless annoyance and confusion 
would result from the existence of statutes in the several 
states fixing and imposing more or less divergent standards, 
A product made in entire conformity with the laws of the 
producer’s or manufacturer’s state and of the United States 
should be legally salable in the several states. 

We may illustrate the difference in operation between a 
model statute like the Federal food law and a state statute at- 
tempting to fix minute standards. A shipment of flour 1s 
made from North Dakota to a large distributor in Chicago. 
The Chicago house ships the product to various states as 
orders are received from time to time. Under a law like 
the Federal the producer, manufacturer and shipper are 
secure if the flour is honestly branded and has not been 
adulterated. They need not fear the law if they have taken 
the wheat of a particular soil and season as nature yielded it, 
milled it honestly and branded it truthfully. 


molasses, 














But under a statute like that proposed, containing precise 
definitions of toods, they must do much more than this. 
They must analyze the product and make certain at their 

ril that it does not contain thirteen and nine-tenths per 
eent (13.9%) of moisture, where the statute fixes the mini- 
: at thirteen and five-tenths per cent (13.5%), that it 


mum ; 
joes not contain but one and twenty-one hundredths per cent 
. . 

(1.21%) of nitrogen, where the statute requires one and 


twenty-five hundredths per cent (1.25%), that it does not 
contain a fraction over one per cent (1%) of ash, or more 
than fiftv-hundredths per cent (0.50%) of fiber. 

And, this done, the manufacturer’s or shipper’s troubles 
have just begun. He must know the standard in force in 
every state in which he sells a barrel of flour. His chemists 
must make certain that each barrel satisfies the standards of 
certain states; and, finally, he must be careful that neither 
he nor any of his wholesale or retail distributers sells a 
parrel of flour intended for one state in some other jurisdic- 
tion that has a conflicting standard. : 

The task of the shipper of flour is comparatively easy, as 
one may see by considering the far more detailed standards 
for glucose, meat juices, cottonseed oil or cocoa butter. ; 

Indeed, it is a well known fact that the chemical constitu- 
ents of food products as they are taken from the earth itself 
vary in different soils, in different seasons, in different years. 
Surely the most honest manufacturer or producer can take 
no more from the soil than God gives him, and the law 
should content itself with forbidding expressly and abso- 
lutely any adulteration or misbranding by the manufacturer, 
producer or dealer. This the model national law does, and 
the success that has attended its enforcement is the best 
proof of its efficiency. ; A, 

The idea of a ‘‘standard’’ in absolute force in one state 
of the United States, yet different from that effective in a 
neighboring jurisdiction, is an obvious paradox. It is absurd 
to suppose that uniformity or standardization in the true 
sense of the word can ever be attained by such heterogeneous 
enactment. In a day when commerce is worldwide it is but 
a confession of littleness for any one state to assume by a 
minute definition finally and absolutely to erystallize the 
meaning of the name of any well known food product, to 
standardize it by a statute, unchangeable save by legislative 
fiat. 

It has been pointed out that different states have for many 
years had standards for a number of products. This is true, 
put these standards very generally relate to products sold 
locally within the state—particularly milk. But even this 
commonest of foods has been the subject of many diverse 
statutory definitions in the different states. These conflict- 
ing standards for milk have caused the less annoyance for 
the reason that the product is generally marketed in the 
jurisdiction of the source of supply. The fact of diversity 
as to a product so common proves that uniformity will be 
quite impossible if the various states enact standards for 
the hundreds of simple and compound food products. 

The extreme to which the advocates of statutory food stan- 
dards have gone is well exemplified in section 6 of the so- 
called model food law already mentioned. That section pro- 
vides: 

‘‘For the purposes of this Act, the following 
definitions and limitations are hereby fixed and 
adopted, and all substances not specifically included 
in the respective definitions and limitations herein- 
after recited are hereby excluded.’’ 

In other words, no recipe not contained in the statutory 
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cookbook can be lawfully used. Many of the standards 
proposed are so framed that they would preclude the sale, 
under the name defined, of many hundreds of dollars’ worth 
of perfectly wholesome and honestly labeled food products. 

Manufacturers, experts and chemists have been for years 
and are still constantly devising improved methods and 
processes for the production of the world’s food supply. 
Under a statute like the national, consisting of clear, simple, 
thoroughgoing prohibitions, guarded by heavy penalties, the 
improvements and changes growing out of this continuous 
scientific investigation are not restricted or limited except 
by the prohibition against the use of harmful substances and 
the requirements of truthful labels. 

Under a law specifying hundreds of minutely prescribed 
standards, freedom of change, even within the limits of 
wholesomeness and of honest labeling, is not guaranteed. 
We are told here by final enactment that certain processes, 
elements and prescribed constituents, said by the framers of 
the standards to be the only true, normal minimum, are abso- 
Jutly demanded. 

Many manufacturers now producing wholesome products, 
honestly labeled, will search these standards in vain for 
definitions that will permit in every instance the usual 
methods of constituents of manufacture that they are using 
today in their factories. They must revolutionize their 
methods or invent and adopt new names for their particular 
products; names that chance not to have been arbitrarily pre- 
empted by these standards. 

The question is asked, How are we to determine whether 
or not a particular product is adulterated or misbranded 
unless we can refer to a standard? The very obvious answer 
is that one determines what is meant or described by the 
name of any particular food product just as he determines 
what is meant by any other word. There is nothing peculiar 


or mysterious about the language of the food trade, 
about the ordinary names by which we_ designate 
the things we eat. The meaning of any word of com- 


mon use is a simple question of English, and it is so uni- 
formly regarded by the courts. Is it wise or right that a 
small group of men should have the final power to say that 
under our laws the word ‘‘wine’’ shall be applied only to a 
product which, among other restrictions, contains ‘‘in one 
hundred (100) cubie centimeters (20 degrees Centigrade), not 
more than one-tenth (0.1) gram of sodium chlorid nor more 
than two-tenths (0.2) gram of potassium sulphate’’; that, 
under no circumstances, shall the word ‘‘wine’’ be used 
upon a product containing in 100 cubic centimeters the small- 
est fraction of a gram more than one-tenth of sodium chlorid, 
nor the merest iota more than two-tenths gram of potassium 
sulphate. Yet a final omniscient edict in details of this 
kind is proposed with respect to more than 260 well known 
food produets. , 
The just and reasonable system of food control is that 
which, having a complete statute like the national, forbid- 
ding all forms of adulteration and misbranding, and all un- 
wholesome ingredients, punishes the real frauds and wrongs, 
leaves the honest manufacturer some slight measure of 
freedom in his own business; and, most important of all, a 
system that contents itself with our English tongue, well 
known to the courts, the enforcing officers and consumers. 
Food control officers and chemists have for their own use 
and guidance standards, but these public officers should be 
the very first to reject any standard that they could not 
prove in open court to be just and fair, and to be a true 
English definition of the particular product it purported to 
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define. If standards are reasonably used only as guides 
and tentative definitions they will serve every just purpose, 
but if enacted into statutes, and especially into the statutes 
of the various states, the attempt should prove fatal to the 
best interests both of food production and of food control. 

In conclusion, then, it seems equitable that the interests 
engaged in the food trade should have an opportunity to 
defend themselves in each particular case. Individual cases 
should not be prejudged by detailed statutory standards that 
afford no latitude for our manufacturers, dealers, enforcing 
officers or judges. The determination what constitutes adul- 
teration or misbranding should, under the American system 
of jurisprudence, remain in the last instance with the court 
or jury before whom the question is heard and with the 
appellate court to which it may be taken for final judgment. 





THE CANNED GOODS BROKER. 


By F. L. Deming, President National Canned Goods and 
Dried Fruit Brokers’ Association, in the Grocery Trade 
Annual of the Journal of Commerce. 

I am asked to write about ‘‘Canned Goods Brokers.’’ 1 
do not recognize the necessity for saying anything in their 
defense, as they have not, to my knowledge, been assailed, 
and there is but little need for vaunting their praises, be- 
cause they are known by their works rather than by words. 
The origin of the canned goods broker is lost in the obscurity 
of the historic past. It has been said that he was sired by 
the financial and distributive requirements of canned goods 
packers and that his dam was the canned goods buyers’ need 
for concentrated information. 

The canned goods broker’s mission is to bring buyers and 
sellers together upon a plane of mutual agreement, to protect 
the interests of the packer, who pays him his brokerage, and 
likewise the interests of his buyers, who are his friends and 
customers. It is also his mission to live piously, economi 
cally and unostentatiously, in conformity with the very 
modest remuneration his services command, and to stand 
forth before the world as a personal example of truthfulness, 
candor and modesty, coupled with unceasing industry, untir- 
ing patience and unvarying courtesy to both buyers and 
sellers. 

There is nothing exclusive about the average canned goods 
broker. He has no prejudice against tacking dried fruits 
on to his line, and in many localities he widens the scope of 
his efforts and handles a general line of grocery products. 

The real, confidential and never before revealed secret of 
a eanned goods broker’s intrinsic value is as a time-saver. 

The canned goods packer has a multitude of troubles and 
the details of his manufacturing are all he can manage with- 
out having to undertake the sale of his product. 

His contracts with the farmers or the cultivation of his 
crops and the getting of them into the cans and eases in 
attractive and desirable and salable condition gives him, in 
connection with the financing of that part of his business, 
all that he usually ean properly attend to, and he relies, 
therefore, upon his brokers to market his products. 

This arrangement is eminently satisfactory to the packers, 
otherwise why would they all avail themselves of it as they 
do? The current of commerce always seeks the channels of 
least resistance. 

The broker frequently has a packer’s entire product dis- 
posed of by the time it is ready for shipment, thereby saving 
him interest, storage, insurance, rehandling and the risk of 
the market decline. This service is worth far more to the 
packer of canned goods than the small brokerage he pays to 
the canned goods broker. Time is money and the canned 
goods broker saves much time and therefore much money for 
the packer. 

He saves time for the wholesale grocer and his buyer by 
gathering into a compact and comparative form the market 
information as to qualities, prices, styles and terms from all 
parts of the country and numerous sources of supply. 

From time immemorial merchandise brokers have been 
conceded a recognized status as an essential element in large 
wholesale transactions, and this condition prevails now more 
generally than ever before in the history of commerce. 

Brokers (in law) have a unique status, as they are recog- 
nized as the agents of both seller and buyer, and a broker’s 
sale note is binding as to terms, prices and conditions upon 
both buyer and seller. Neither is that attitude in law 
changed by the fact that either one or the other party pays 
the brokerage, as that is regarded as a matter of agreement 
or trade custom in the absence of a specific agreement. 

Canned goods brokers are divided into several classes: 
First, straight brokerage firms. This class does no merchan- 


dising, solicits no consignments and neither buys nor sells on 


own account. Second, manufacturers ’ agents. This class 
exclusively represents a number of packers of canned goods 
and promotes the sale of their lines rather than those of 
packers generally. General agents; this class undertakes 
the distribution of the entire output of certain large packin 
establishments, and has sub-brokers or agents in al] the 
principal markets, with whom they divide brokerages, This 
class frequently undertakes to finance the sales of the can- 
neries represented and extends its operations to all parts of 
the world. 

Then there is the commission merehant, who combines 
factorage and brokerage features with his business, He 
advances money and credit to packers to enable them to 
operate their plants, takes the sales agency for their entire 
product and markets it in various ways. 

Canned goods brokers have never, I believe, formulated, in 
convention or otherwise, ethical rules for the conduct of their 
business, but the unwritten rules of the trade are well known 
and generally observed. 

It is deemed unprofessional and undignified for a broker to 
attempt to supersede another with the packers he represents, 
Though it is considered legitimate to advertise generally for 
correspondence and to accept business when tendered directly 
by the packer without special solicitation on the broker's 
part, even though the packer is represented by another 
broker in the market. 

It is considered a breach of etiquette for a broker to ap- 
proach a buyer when another broker has his attention or 
when, by right of priority, another is entitled to the buyer’s 
attention. 

Absolute truth as to qualities and the condition of goods 
is incumbent upon 4 broker when the buyer asks for informa- 
tion on those points. Any other course would soon utterly 
lose the confidence of the buyers and ruin a broker’s stand- 
ing. 

In the fulfillment of his dual mission as the agent of both 
parties a buyer should at all times guard the buyer’s interest. 
by refraining from persuading him to overbuy and overstock. 
By occupying as little of a buyer’s time as possible, using 
only that part necessary to briefly and promptly present the 
proposition in mind, the broker is adhering to the very vital 
principle of his own commercial utility. 

It should be remembered that the buyers of wholesale 
houses are generally the ‘‘electrie dynamos’’ with the sales- 
men, and have for their duty the promotion of the distribu 
tion of goods as well as the buying, and these buyers, be 
they proprietors or employes, have an enormous amount of 
detail work to do. They conduct the correspondence of their 
departments, post country and city salesmen, sample, buy, 
entertain packers, listen patiently to all comers and extend 
to each and all commercial and personal courtesy, and many 
buyers wait upon important customers, supervise the arrange- 
ment of their samples and the taking of their stock, keep 
their own cost books, look after the confirmation and classi- 
fication of future sales and purchases and after labers, swells 
and price books; in fact, a thousand details that but few 
appreciate. 

A broker who wastes a buyer’s time soon finds that he is 
receiving scant consideration, and the buyer actually hates 
the sight of some brokers, who hang on tediously, hoping to 
discover some need or requirement. 

All these minor considerations and details of a canned 
goods broker’s scope and mission seem trivial and common- 
place, but on that account they are usually not mentioned, 
and the younger generation of brokers are compelled to de- 
pend upon intuitive perception or sorry experience for a 
proper conception of conditions by which they are sur- 
rounded, 

An important point in the ethics of the brokerage business 
is that brokers must be careful and conscientious in avoiding 
coming into competition with their customers, the wholesale 
grocers, by selling concerns that are not on the wholesalers’ 
list. The only safe policy is to abide by the mutual agree- 
ments arrived at between the broker’s associations and the 
wholesalers’ associations as to who is entitled to buy at 
wholesale. 

This question is one that constantly gives rise to differ- 
ences of individual opinion, and must therefore be settled by 
association action. There is no other way, no rule of action, 
that is safe to the broker, or through which he can retain 
the respect, regard and patronage of the wholesale dealers. 

In conelusion, I would suggest that the canned goods 
broker has proved his value by his achievements. He is 
the economical and covenient medium of exckange between 
the manufacturer of hermetically sealed food products and 
their legitimate distributers, the wholesale groeers. His tribe 
is constantly increasing, which means that he is appreciated 
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and valued. He is growing in ability and competency, for 
the very best talent from the great jobbing houses is con- 
stantly being called upon to supply the demand for compe- 
tent brokers. The rewards from a financial view are not 
ample, and very few multi-millionaire canned goods brokers 
are found calling regularly on the trade, but occasionally a 
broker is found indulging and disporting himself in an auto- 
mobile (about four cylinders) and there is an independence 
of effort and a freedom of action in the occupation which 
suits some dispositions better than working for wages. 

Then there is the inspiring and exhilarating element of 
hope and anticipation of pride and achievement which brings 
to the canned goods broker the untiring zest of the man who 
enjoys the pursuit of wealth more than its sordid accumula- 
tion. 


CANNERS’ AND OTHER FOOD PACKERS’ TRADE- 
MARKS DECIDED TO BE REGISTERABLE. 

The following trade-marks have been favorably 
acted upon by the patent office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to Trade-Mark Title Co., Fort 
Wayne, Ind. 

Serial No. 36,795. Monogram composed of the letters 
“*H. R. P. Co.’? Owner, Rockwood Bros. Co., Chicago, Ill. 
Canned Fruits and Vegetables and Shrimps. 

Serial No. 37,684. Word ‘‘Pickwick’’ in connection with 
a portrait of a man. Owner, Kansas City Wholesale Grocery 
Co., Kansas City, Mo. Used on Canned Vegetables, Canned 
Fruits, Dried Fruits, Canned Salmon, Canned Hominy, Canned 
Sauerkraut, Compound of Sorghum and Glucose, Coffee, Evap- 
orated Milk, Mince-Meat, Rolled Oats, and Mustard, Sorghum 
and Corn-Syrup and Pepper. 

Serial No. 40,229. Representation of an Eagle holding in 
its beak a ribbon upon which is written ‘‘ Excelsior Brand.’’ 
Owner, ©. E. Sears & Co., Circleville, O. Used on Canned 
Vegetables. 

Serial No. 41,204. 
a bird inclosed in the ‘‘O.’’ 
Co., Cassville, Wis. Used on 
kraut and Canned Tomatoes. 

Serial No. 41,295. Words ‘‘ Loupe Rouge’’ with representa 
tion of a Wolf or Red Wolf. Owner, Ridenour-Baker Grocery 
Co., Kansas City, Mo. Used on Canned Vegetables, Olive 
Oil, Mushrooms and Macaroni. 


Word ‘‘Overland’’ in connection with 
Owner, Klindt-Geiger Canning 
Canned Corn, Canned Sauer- 


, 


DEMAND EXPRESS INQUIRY 

A determined attack is being made by business 
interests in Chicago, Minneapolis, and other western 
points upon rates charged by express companies for 
the transportation of goods. The interstate commerce 
commission has begun an investigation of the com- 
plaints filed, and in deciding whether the rates imposed 
are just and reasonable it is expected that facts which 
will be useful in fixing the future relations of the 
federal government and express companies will be 
gathered. 

LABOR TROUBLES IN LOBSTER CANNERIES. 

According to reports from Louisburg, N. S., several 
of the largest canning factories there have closed on 
account of the trouble with the lobster fishermen, who 
were asking $3.25 per cwt., while the packers say they 
can afford to pay only $2.25. On account of the dis- 
agreement, the fishermen’s union at Mainadieu is 
trying to get a steam service, so that they may ship live 
lobsters. 


RETAIL GROCERS’ NATIONAL CONVENTION. 
The annual convention of the National Retail Gro- 
cers’ association will be held at Portland, Ore., June 
2 to 5, inclusive. Grocers from all parts of the United 
States will be present. A number of special trains will 
be run to Portland, starting this week. Pure food fie- 
ures prominently in the retail grocers’ programme. — 





VIRGINIA CANNERS ORGANIZE. 

A large number of canners of Botetourt county 
Virginia, met at T routville a few days ago and _per- 
fected an association, which will be affiliated with the 
Nationa! Canners’ association. 


WILL BOOST MINNESOTA CANNED GOODS, 

The members of the Minnesota Canners’ association, 
says Secretary F. E. Hamlin, of Le Sueur, intend to 
co-operate with the Minnesota Food and Dairy De- 
partment for the enhancement of the reputation of 
Minnesota canned goods of all kinds, especially corn, 
to which the climate and soil of Minnesota are espe- 
cially suited. Secretary Hamlin says that the associa- 
tion will also endeavor to prevent the sacrifice of small 
packers in disposing of their output. 











TO INVESTIGATE LOBSTER FISHING. 

The Fisheries Commission of the Canadian House 
of Commons has decided to have gathered during the 
coming summer information concerning the lobster 
fishery in the maritime provinces. The work will be 
entrusted to Thomas Howe, secretary of the commis- 
sion. 


CAN’T CAN—ACREAGE UNOBTAINABLE. 

The plant of the Watseka (Ill.) Canning Co. will 
not be operated on sweet corn this season, due to the 
fact that sufficient acreage could not be secured. The 
farmers couldn’t be induced to grow sweet corn for 
canning, finding it more profitable to cultivate other 
crops. 

NEW BOOTH COMPANY CHARTERED. 

A corporation which is intended to succeed A. Booth 
& Company has been incorporated under the laws of 
Delaware. The new company is known as the Booth 
isheries Company, and the capital stock authorized is 
$2,000,000 preferred, $5,000,co0 common, both of a 
par value of $100 per share. There are also $1,500,000 
5 per cent debenture bonds, the latter to be dated July 
I, 1909, interest and fixed charges payable Jan. 1 and 
July 1, annually. 


HIRE HINDUS IN CANNEBRIES. 

A report from Vancouver, B. C., states that Hindus 
will this season become cannery hands in northern 
British Columbia, according to announcement by a 
salmon canner. “Chinese workmen have become so 
scarce,” remarked this man, “that we are forced to 
take any labor that offers itself.” 


Do it now—use a CANNER want ad. 




















MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garder Seeds. 


ISBELL & COMPANY, 


Hand Picked Red Kidney. 


Jackson, Mich. 
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| KNAPP LABELER AND BOXERS 


Never Fail to Satisfy 





: 7 . * > ’ ay 
et} iv ne bedatiss d a ee ae ot 


No use doing with a partial outfit. Label and box the cans at one handling. 
The Knapp way does it. Lots of satisfaction too. Looks good to the stock- 
holders of your company when — machines are ; saving for you. Lots of 
packers use ‘em. Do you? - $s 


WRITE FOR LEASING PROPOSITION 


| The Fred H. Knapp Co., westminster, mp. 











5 Wabash Ave., CHICAGO 
































The Eby Fruit Knife 


Use the knife for both coring and 








Canning Boxes 
104 Np ay Rasen Sago and Box Shooks 


handle the tomatoes twice. You 


1 lose time and spoil the quality of 
s the fruit. If you are a canner, a 











sample knife will cost you very little. 


< — a WETS 30, 1 A good box at the price 
P. J. Eby, Trotwood, Ohio 






































- of a poor one. 
0. MeMeane, Heme od Boxes in stock insure 


prompt service. 


Mcfleans & Tripp ain 











ENGINEERS Write for Samples and Delivered Prices 
MECHANICAL .. ELECTRICAL 
MACHINE DESIGNERS 
Design and Superintend f Construction of The 
upe: ence o 0: 
CANNING PLANTS Bell & Coggeshall Co. 


Special Conveyors and Handling Systems. eg 


607 State Life Bldg. INDIANAPOLIS Louisville Kentucky 
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The canning factory at Shelton, Wash., is preparing for a 
good-sized pack of fruits, which will be put up largely in No. 
10 cans. 

The machinery for the canning factory at Pulaski, Tenn., 
has been installed. The Pulaski cannery will shortly start up 
on tomatoes, 

The Augusta (Ga.) Canning Company is making prepara- 
tions for handling various fruits and vegetables during the 
coming canning season. 

A. S. Hart, of Bogue Chitto, Miss., was at Denham, La., 
recently looking over the situation there with a view of putting 
in a canning and syrup factory. 

An advice from San Leandro, Cal., says that fruit growers 
at that place and vicinity have started a movement to estab- 
lish a fruit growers’ codperative cannery. 

The Twin Falls Preserving Company, of Twin Falls, Ida., 
has been incorporated with $25,000 capital stock by John R. 
Newton, I. R. Darrow and Frank M. Buckley. 

The Ashland (Mo.) Canning Company has been reorganized. 
It was sold by the old company to Richard Crenshaw, C. «D. 
Rice, W. F. Lancaster and others, and will be operated on 
tomatoes this year. 

Centralia, Wash., will have a fruit and vegetable cannery 
erected in time for operation on this year’s fruit crops. It 
will be known as the Centralia Canning Company, and will be 
capitalized at $5,000. 


A report from Choptank, Mi., says: ‘‘ Nearly 1,000 acres 


around Choptank, Caroline county, have been planted in toma- 
toes for the canneries of that town. The pack promises to be 
the heaviest for years.’’ 

A recent dispatch from Seaford, Del., said that: ‘Bx. 
tensive preparations are being made by the canners in this 
section, and especially by Greenabaum Brothers, of this tow 
for a large pack of peas this season.’’ 

The Fowler Canning & Manufacturing Company, which wil] 
have its offices at Pueblo, Colo., has filed articles of incorpora- 
tion. The capital stock is $10,000 and the incorporators are 
W. B. Newlon, W. R. Clark and L. E. Stricklett. 

The Eastern Preserving & Canning Company, of Rocking- 
ham, Va., has been incorporated with $50,000 capital, of which 
$25,000 is in Wisconsin, and has filed a statement to do busi- 
ness in that state. R. C. Bell, of Marshfield, is the Wis- 
consin representative. 

The Pure Food Canning Company, of Savannah, Ga., has 
elected the following officers and directors: President, J. T. 
Shuptrine; vice-president, T. 8S. Heyward; secretary-treasurer, 
Gordon Saussy. Directors: W. W. Keller, Monteith; Benjamin 
F. Helmly, Rincon; L. C. Oliver, Bloomingdale; W. H. Oliver, 
Meinhard. 


n, 


According to reports from Yuba City, Cal., the canners are 
up against a serious problem in that they have no means of 
disposing of the waste matter that is a necessary feature of 
the operation of a canning plant, as property owners and 
sanitary officials will not permit them to discharge the waste 
water into the old Yuba City slough. 
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Recent hail is reported to have seriously damaged budding 
fruit trees in parts of Michigan. 

Sacramento, Cal., advices say that association members 
assert that the cherry crop in that vicinity will not be heavy, 
due to last year’s unfavorable weather. 

Papers have been filed at Sacramento, Cal., increasing the 


capital stock of the Producers’ Fruit Company of Sacra- 
mento from $50,000 to $75,000, the entire amount being 


paid up. 

It is estimated that between 1,000,000 and 1,250,000 fruit 
trees are being set out in the Yakima valley, Washington, this 
spring. Last year, according to conservative estimates, 1,100,- 
000 trees were set out. 

Advices from Cottonwood, Cal., say that prospects for fruits 
have never been better in that part of Shasta county. Pears, 
peaches and prunes are really too abundant, the trees bearing 
more than the branches can hold to ripeness. The Earl Fruit 
Company is hiring Indians to thin the fruit on all its trees. 
Orchardists generally will have to thin pears, peaches and 
prunes, for none are dropping from the trees. 

A Coast packer writes of raisins: ‘‘In spite of the more or 
less demoralized market conditions due to the actions of cer- 
tain growers’ organizations, the position is showing signs of 
gradual improvement. The carry-over of 1908 crop today can 
be estimated between 8,000 and 10,000 tons of museatels. On 
account of their inferior quality a percentage of these goods 
will not be of any value for seeding purposes after having 
passed through the hot weather.’’ 

According to a recent report from San Leandro, Cal., cher- 
ries were dropping from the trees and the growers fear that 
instead of there being a heavy crop the yield this season will 
be light. The fruit is exceptionally large this year and the 
trees appear to be in the best of condition. Apricots are being 
thinned from the trees by many growers, and wherever that 
has been found unnecessary the apricots are larger and more 
promising than for many years. 

A prominent packing interest in California estimates, after 
close investigation, that the apricot crop will not be more than 
60 per cent of that of 1908, outside of the Suisan, Vacaville 
and Winters districts, and in the three territories specified it 
will, in their estimation, not exceed 20 per cent of last year’s 
output. Taking these facts into consideration and the close 
clean-up of 1908 crop, it is believed that relatively higher 
prices will prevail on the coming crop than those ruling last 
season. 





Articles of incorporation of the Growers’ Dried Fruit Stor- 
age Company, of Woodlands, Cal., have been filed. The main 
purpose is to carry on a general fruit business in both green 
and dried fruits, a general canning business, purchase real 
estate, fruit crops and supplies, erect warehouses, grade, pack 
and can fruits. The principal place of business is Winters. 
The directors are William Baker, John B. Bowman, T. A. 
Sparks, F. W. Willis, Peter T. Gannon, J. G. Young and J. G. 
Griffin. The amount of capital stock is $20,000. 

From present indications the fruit crop of Oregon will be 
a little lighter this year than the average, according to reports 
received by P. M. Williamson, secretary of the board of horti- 
culture of that state. Prunes alone promise to exceed the yield 
of former years. As the apple crop last year was a heavy one, 
a lighter yield is naturally looked for this year, for large 
apple crops come in alternate years. The prospect for a good 
prune crop is very favorable, and the yield will probably be as 
good as Oregon ever had. Pear prospects are fair, as far as 
can be learned at this time. Peaches are doing quite well in 
western Oregon. 

In the west of England the Devonshire, Cornish and Somer- 
set fruit producers all claim that the coming season will be 
one of plenty. The dessert apple growers in Somerset say 
they will be able to increase the output of Blenheim Orange 
pippins by 25 per cent. Hampshire berry farmers, especially 
those about the Botley district, agree that the yield will be 
the largest known. Herefordshire, Worcestershire, Cambridge- 
shire, Cheshire and Norfolk apple, plum and berry cultivators 
are all in good spirits. Plums will be abundant and cheap, 
and 1909 is expected to be one of the best soft fruit seasons 
ever experienced, 

A letter from a well posted authority in California says: 
‘‘The situation and prospects of 1909 prunes from a market 
point of view are undoubtedly better than was the case with 
the 1908 crop at this time a year ago. At that time the carry- 
over of 1907 crop on the Coast was heavier than today ’s carry- 
over of 1908 fruit, and, furthermore, large holdings of 1906 
and 1907 prunes were held in every important city of the 
United States and Canada in cold storage. That is not the case 
this year, according to investigations we have just completed. 
About four weeks ago it was estimated that there would be a 
very much larger crop of Santa Clara valley prunes than last 
season. Since then the situation has changed, and our belief 
is that the entire crop of prunes for the state will not exceed 
the tonnage of last year.’’ 
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Pan Conveyors 


CONVEYORS 1 Spiral Conveyors 
Cable Conveyors 


r ing or flat 
ELEVATORS 1 Package Elevato 


TRANS- 
MISSION 
MACHINERY 


in existenc 


Manilla rope. 
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Standard Link-Belt Coaveyor. 

















Link Belt Conveyors 


Belt andBucket Elevators with either link belt- 
flat belt 
rs 
Elevator Buckets of all kinds 


POWER Shafting, Pulleys and Bearings. 
7 | Machine Moulded Gears—largest list of patterns 


2. 
Machinery for Rope Drive using wire or 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 


ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 
Furnished black steel 
or galvanized. 





H. W. CALDWELL é&» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Churow Street, New York 
New Enrgland Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 























Bucklin’s 
CYCLONE 
Pulp Machine 


. This is the Best Machine in use 
for making Tomato Pulp for 
Ketchup and for preparing Baw 
kin for Canning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkin: 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 lbs. ee 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHIC AG O- 









































TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.3. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER, 

















FOR 


Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: 
PITTSBURGH, PA. 
































EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 



































50 THE CANNER AND DRIED FRUIT PACKER. 








Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














Corby Commission Co., New York. 

Opening prices on Columbia River salmon were 
made on Tuesday last, and confirmation of orders has 
been most satisfactory. Advices from the Columbia 
river are to the effect that the run of salmon has been 
light, although it is too early in the season to expect 
a heavy run yet. 

Thos. G. Cranwell & Co., Baltimore. 

Spot Tomatoes—Business during the week has been 
very fair. There are some tomatoes going out all the 
time and packers are holding firmly at the above prices. 
We are turning down offers at a little less than the 
figures quoted. 

Future Tomatoes—No change to report. We can 
buy good brands at 50c and 7oc per dozen for No. 
2 and No. 3 standards, f. o. b. county or f. 0. b. Balti- 
more, 100 per cent delivery guaranteed. 

Strohmeyer & Arpe, New York. 

New Tariff—In our last week’s report we pointed 
out that the proposed new tariff on imported filled 
cans would be an injustice and absolutely no protec- 
tion for home industry and we also stated that we 
had put our views and recommendations before the 
proper parties. We are gratified to report that in 
compliance with our request, Senator Aldrich intro- 
duced an amendment, which was passed by the senate, 
making hermetically sealed cans free of duty; thus a 
great weight is lifted off the minds of all importers 
of canned goods. As the paragraph reads now, duty 
will be assessed only on articles like fruits, teas, candies 
and other luxuries which are imported in elaborately 
decorated cans, which, after being emptied, can be 
used again, for ornamental or other purposes. 

D. E. Foote & Co., Baltimore. 

rhere is a marked improvement in the demand for 
canned goods of all kinds and the consensus of opinion 
is that this demand will broaden out materially in every 
direction. This optimistic view of the situation is not 
based on expectations, but on actual! conditions as they 
exist today. Our correspondents in various parts of 
the country are writing in a most encouraging vein 
concerning the business outlook. They claim that they 
feel right now the change for the better and this fact 


is fully substantiated by actual business coming this 
way. 

The new season is now under way and peas, straw- 
berries, spinach and pineapples, baked beans and 
soaked goods engage the attention of the canners 
The general situation looks healthy. Investigation re- 
veals the fact that the stocks of goods in the hands 
of jobbers and retailers are smaller than they have 
been for some years and, to use the words of one of 
our leading correspondents, “the canned goods busi- 
ness is again coming into its own,” which is a good 
omen for the packer and jobbers alike. 

The pack of spinach so far has been exceptionally 
light and it looks like there may be quite an advance 
in this item before long. 


Thomas J. Meehan & Co., Baltimore. 

Spot tomatoes were again fairly active this week 
and the buying orders came from all sections. The 
canners firmly held out for the present price on each 
grade and size, stubbornly resisting the temptation put 
before them dailv to sell large lots at a shade under 
the prevailing prices. Talk of reduced acreage, un- 
favorable weather conditions, bugs in the plants, etc., 
is rather premature, to say the least, but thev are 
among the possibilities, and the attitude of the grow- 
ers in refusing to make contracts with the canners for 
the coming crop unless at higher prices than last year 
helps to make the packers shy about parting with 
their spot goods at a lower figure than they can be 
replaced at even under the most javorable conditions, 
Under a normal demand for this time in the vear, 
tomatoes would not be selling at the present low prices. 
For future delivery the sales are small up to this 
date, comparatively. Buyers at a price are plenty 
enough, but the canners don’t seem to be sufficiently 
anxious for the business to cut their quotations any 
further. Conservative purchases at today’s prices look 
safe for the jobber. 

The canning of new peas, strawberries and pine- 
apples has commenced here and the packing season 
of 1909 is on. The size of the crop of peas is uncer- 
tain, but the chances for a good pack of fine quality 
are improving daily. There will be a large crop of 
strawberries, barring accidents, and the quality of the 
pineapples was never better. Attractive prices will 
certainly bring liberal buying orders to this market. 
Other lines of fruits and vegetables will follow in rota- 
tion, as usual, in June and July, and the jobbers are 
showing interest in the different lines of new goods. 

During the past week the goods bought for prompt 














BACON'S COST LEDGER 


FOR CANNERS 








answers the questions you are contin- 
ually asking in one form or another, 
‘*How can I decrease my cost?”’ 


ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
31 Lake St., CHICAGO 














HOGG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 
PORT HURON, MICH. 





PICTON, CANADA 
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NOW IS YOUR GHANGE 


We have developed a small 20th Cen- 
tury Gas Machine for a one iine can- 
ning factory, to sell at a small price — 
renders just as efficient and economical 
service as our larger machines—uses stove 
gasoline and distillate, and can be installed 
in your factory building without affecting 
your insurance. Installation is extremely 
simple, as machine is shipped set up, 
and but a few pipe connections are neces- 
sary. Furnished on trial. Write for prices. 


Can ship 
all size 
machines 


4 Na), Hy 


upon 
receipt 

of order, 
and in 
ample time 
for this 
season’s 
pack. 


















Wa 


C. M. Kemp Mfg. Co. 


Baltimore, Md. 



























The Blakeslee Simplicity 
Can Righting Machine 


The First and Only Complete and Adjustable 
Machine of its Kind Offered te the Public 


For use with fillers 
of either the one or 
two spout type. 


PRICES 

on 

¢ - spout 
Machine . $ 75.00 
For 
Two - spout 
Machine . 100.00 
Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, 
and we refer with 


pleasure to all former 
purchasers. 


Send for booklet of 


users’ comments. 


Burden & Blakeslee 
CAZENOVIA, N. Y. 

















BROWER’S GRAVITY CAN RIGHTER 


SIMPLE—DURABLE—EFFECTIVE—FOOL-PROOF 





Works.entirely by gravity, needs only to be supplied with cans. 

rice (complete with 30-inches of vertical can chute and 24- 
inches of horizontal can runway) $50.00 f. o. b. Hoopeston, Il, 
Guaranteed to operate satisfactorily. 


SPRAGUE CANNING MACHINERY COMPANY 
Sales Office, Chicago, Ill. Factory, Hoopeston, III. 
DANIEL G. TRENCH & CO.. Gen'l Agents 
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shipment embraced a larger number of articles, in 
small quantities, than at any time since last fall, the 
chief demand, besides tomatoes, being for kraut, corn, 
spinach, beans and cove oysters. 

Spot Corn—Good quality corn, Maine style and 


Shoepeg, at 55c¢ to 60c, is in good demand. We have 
some good trades. We will appreciate your orders, 
and will send samples, prepaid, on request. 

Future Corn—Our best trade this week in future 
corn is the well-known “Lilly” brand, standard Maine 
style, at 60c, less 1%4 per cent, f. o. b. peninsula fac- 
tory, with Baltimore freight, subject to previous sale. 

Peaches—Situation here is unchanged this week. 
A small crop is expected. No futures offered on ac- 
count of uncertainty as to the crop. 

Peas—More interest is shown in peas. Write us for 
prices and samples of new pack. 

Other V egetables—Market unchanged this week in 
these lines, excepting that kraut has advanced because 
of small stock here. 

Pears and Apples 


pears and apples. 








Very little done this week in 


Strasburgh, Silver & Co., Aberdeen, Md. 

Future Tomatoes—A very satisfactory volume of 
business can be reported for the past week in future 
tomatoes at full prices with an inclination towards 
better grades and packing in preference to the off 
standard and second qualities which are generally con- 
ceded to be “trade killers” rather than “business get- 
ters.” Buyers are becoming more and more inclined 
to discriminate against the lower grade of canned 
tomatoes; they have all had their troubles, not only in 
the way of deliveries, but also when the time arrives 
for presentation of swell bills, for as a rule the packer 
who packs a quality for the consuming public that is 
not fit for his family, is generally conspicuous by 
being unwilling to give proper attention to reclama- 
tions of any kind. Judging from the volume of busi- 
ness which comes in from day to day for futures, if 
is easy to conclude that buyers are experiencing a re- 
vival of confidence as far as future operations are con- 
cerned and also the conclusion has been generally 
reached that the present prices named for future de- 
liveries are a safe proposition. 

Spot Tomatoes—Aithough buyers intimate offerings 
of full standard 2s tomatoes for immediate ‘shipment 
from various sources at 62% cents, there is an admis- 
sion on their part that in their opinion these offerings 
are not “all woo! and a yard wide.” In line with these 
conclusions, the best evidence is that from day to day 


there is a fair volume of business for full standard 2c 
tomatoes on the basis of 65 cents, f. 0. b. factory = 
prompt shipment. Some alert buyers prefer to lay in 
spot stocks rather than invest in futures, which seems 
to be a safe proposition when 5 cents per dozen te the 
range of price and future delivery season so near 
provided ample guarantee of swells can be obtained 
and goods can be purchased in strictly first-class con- 
dition, bright cases, labels and tins, which however 
most frequently is the case at this season of the year 
for owing to the inferior class of tin plate which has 
been used in recent years, it has been almost impos- 
sible to winter goods in open country packing house 
without more or less indication of damage from rust 
and dullness; besides, there is also a question whether 
or not tomatoes do not more or less disintegrate to a 
certain extent after nine or twelve months beyond the 
packing season. ; 


The Booth Packing Co., Baltimore. 


Booth’s pineapple, packed from the choicest Bahama 
stock, bears the hall-mark of scientific investigation 
and carries its stamp of genius throughout the world. 
The symmetry of its slices, the smooth, even grain of 
the pulp, the clear-as-crystal syrup are but the evi- 
dences of the zeal and fidelity with which the work 
is performed. Here is the very refinement of pro- 
duction in strict accord with the requirements of dainty 
service. It attracts—does not repel. Its taste is live- 
ly, racy—not dormant nor dull. Color and flavor pre- 
dominate, the sine qua non of Bahama pines. In the 
field or upon the table its delicate amber tint is ever 
present. The housewife, familiar with this character- 
istic, is led to exclaim, “This is pineapple indeed!” 
Such is Booth’s! “View the whole scene; with critic 
judgment scan, and then deny the merit if you can.” 


SWEET CORN PLANTING DELAYED. 


Reports from up the state from many reliable pack- 
ers are to the effect that owing to adverse weather 
conditions this spring the planting of corn for packing 
purposes has been greatly retarded, and the enforced 
delay in planting will materially curtail the corn acre- 
age. Unless the weather conditions are very much 
more favorable in the next ten days the New York 
state pack of corn for 1909 will not show over 25 per 
cent of the average output, in the opinion of compe- 
tent authority. One large packer writes that out of 
1,500 acres of corn contracted, but 300 acres have been 
planted so far—Journal of Commerce. 














Standard Tin Plate Go. 


CANONSBURG, PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 

















The Trade-Mark Title Company 


FORT WAYNE, IND. 
Headquarters for Trade-Mark Information and Service 


THE TRADE-MARK TITLE COMPANY 
Designs Trade-Marks for New Goods. 


THE TRADE-MARK TITLE COMPANY 
Registers Trade-Marks in the Patent Office. 


THE TRADE-MARK TITLE COMPANY 
Protects Trade-Marks the World Over. 


We have agents in Every Country on Earth Having Trade-Mark Laws. 
We will quote Cost of Registration Anywhere. Free Report 
on Registered Status of your Trade-Marks. 


Our b WRITE TO 
hoarly 73.000 copies THE TRADE-MARK TITLE 
of registered brands. FORT WAYNE, IND. 
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| The Hughlett Can Lacquering Machine 
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USED GENERALLY ALL OVER THE PACIFIC COAST 


To the Canneryman: 

Give the outside of your can some attention. 1t must be finished to please the eye. Lacquer up 
your pack to make it attractive and save it from rust. 

Too many rusty canned goods are on the grocery shelves today. Yours may be among them. 
May not this account partly for slow sales? 

The consumer passes the final verdict on your goods. 





The cost of lacquering is trifling; the process is easy with this machine. Write us for circulars 
and sample lacquered can. 
Address all communications to 


SEELY BROTHERS, - . BLAINE, WASHINGTON 























If you want to do your work better than you ever did 
before, get one of these machines into your plant 








The Plummer Pea Bleiiclbee STI LES-M0 RSE CO . 


THE GREAT TRIPLE TANK MACHINE 


COMBINED BLANCHER AND WASHER SELLERS AND 
This machine performs the blanching in the most simple, 
practical and scientifically correct way possible. BUILDER Ss OF 
Results:—It saves LABOR, saves WATER, saves 
STEAM! In actual practice it has been demonstrated that % 
peas blanched by this method stand much more processing with- Hi h S a ed 
out cracking, thereby saving swells and giving an article which 


shows up whole and clean when the cans are opened. 2 * 
Shipping weight, 2,700 Ibs.; length, 17 feet; width, 4 feet. A t t C a k 
Sold complete with Reeves Variable Seed Counter Shaft. ul 0 ma ic an a ing 
We guarantee this machine to be vastly superior to any . 
single tank machine. It is built stronger and will Machinery 
out-wear any other blancher on the market. 
Send for detailed description, list of users and facts in regard 
to comparative merits. 


S Canni i Cc 
fuien, Heonestn il, saecorncecneeem. | || CHICAGO ano BALTIMORE 


DANIEL G. TRENCH & CO., General Agents 
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Pure Food Progress 











Serial Number for Benzoated Products. 

In answer to an inquiry, Acting Chairman Dunlap, of the 
Federal Board of Food and Drug Inspection, writes: ‘‘The 
presence of benzoate of soda in a food product will not pre- 
vent such product from being guaranteed by the serial number 
method by anyone who manufactures or owns and sells it.’’ 
Condimental food manufacturers using benzoate have, in some 
instances anyway, been under the impression that the federal 
authorities would refuse to grant a serial number to products 
containing or preserved with benzoate of soda. Mr. Dunlap’s 
statement shows that the presence of benzoate will not debar 
such goods from going out under a label bearing the serial 
number guarantee. 

Says Oklahoma Is Being Made Dumping Ground for 
Impure Food. 

That Oklahoma is being made the dumping ground for un- 
salable foodstuffs by dealers in surrounding states is the state- 
ment of Dr. C. A. Mahr, of Shawnee, state commissioner of 
health. ‘‘Other states,’’? he is quoted as saying, ‘‘have had 
and now have well organized corps of pure food inspectors, 
strict laws and liberal appropriations with which to enforce 
those laws. 

‘‘Tt is only recently that Oklahoma has had a pure food and 
drug law, and when the inspectors threw stuff out of the 
market in surrounding states, it was promptly shipped into 
Oklahoma. This is a practice which we are given power to 
shut off under the present law, and we are going to do it as 
rapidly as possible. None of these articles will be per- 
mitted to go on the markets here if diligence and watchfulness 
can prevent it. We have had vur inspectors all over the state, 
except in the three counties of Beaver, Texas and Cimarron, 
and within the next thirty days we shall have inspection made 
there. ’’ 

Deputies working under the direction of Dr. Mahr inspected 
a number of places in Oklahoma City. In one store swelled 
eans of vegetables and similar foods were found and con- 
fiseated. 

Within the last two weeks an inspector visited the same 
merchant and seized 380 packages of figs full of worms and 


eight or ten dozen cans of goods that were ‘‘swelleq’” and 
rusty. 
New Food Law of Pennsylvania Compared With the ojg, 
The Murphy pure food bill, which was signed by the governo 
of Pennsylvania a short time ago, and the text of which 
appeared in THE CANNER last week, makes some radical 
changes in food legislation in Pennsylvania. It should }, 
understood that the old food law of 1907, under which x 
have been working for two years, is now repealed. The Pe 
act defines food practically as the act of 1907 defines it, g 
that the same products which were subject to the latter act 
will be subject to the new statute. The definitions of adultera- 
tion are also practically the same, except that the word 
‘*bleaching’’ is added to clause 4, which forbids eolorin 
coating, staining, powdering, etc., so that inferiority igs om 
cealed, etc. Clause 5, which controls the.use of preservatives 
is radically different from the corresponding clause of the aet 
of 1907. The latter simply forbade the use of any ‘added 
substance which is poisonous or injurious to health,’’ while the 
new act forbids by name a large number of chemicals whieh at 
some time or other have been used in food. The most im. 
portant of these is boric acid, sometimes used in meats, sac- 
charine and alum, which is used in baking powder and in 
pickles. Alum in pickles is prohibited by the new act. In- 
cluded in the prohibited chemicals are compounds of copper, 
which forbids the sale of colored French peas and other vege: 
tables. The same clause permits the use of 1-10 of 1 per cent 
of benzoate of soda in articles in which it has been customary 
to use it, provided the fact is stated upon the label. Sulphur 
dioxide may also be used in dried fruits and molasses, ‘‘in 
quantities not rendering such articles injurious to health.’’ In 
both these cases, where benzdated or sulphured goods are 
sold in bulk from a broken package, the retail package must 
bear a label stating the presence of benzoate of soda or sul- 
phur as the case may be. A case in point as to benzoate is 
cider. If sold by the quart the jar or pitcher must bear some 
kind of a label notifying the consumer that benzoate is pres- 
ent. A case in point as to sulphur is molasses or peaches, con- 
cerning which the same precaution must be taken. The defi- 
nitions of misbranding under the act of 1909 are practically 
unchanged from those of the act of 1907. Under the new act 
food inspectors need to take but one sample, instead of two, as 
under the act of 1907. 




















No. 16 0. K. STEAM BOILER 


5 ft. 6 in. long, 2 ft. wide, 3 ft. 6 in. high 
Price complete, with pump - $75.00 


Cast iron fire box. Water tube tested to 100 Ibs. Has no flues to 
og up. Particularly adapted for boiling spray, canning, cooking feed, 


boiling water for all uses. Be sure and write for Booklet G-8 


cl 
an 
illustrating various uses. 


H. W. DOPP COMPANY, - BUFFALO, N. Y. 
District Agents Wanted 
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HMONOKO BAB BITT METAL 
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Just a Few of Our 
Canners’ Specialties 





*“Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax”? Rope—A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 

“Samson” Fire Hose — Standard with 
the Canning Factories. 








H.Channon Company. 
Chicago 











































































The Grocery World, of Philadelphia, commenting on the new 
Pennsylvania law, says: ‘‘Almost all bulk pickles are pre- 
pared with alum for the purpose of rendering them hard and 
frm. With few exceptions, bottled pickles contain it also, the 


percentage usually being one-third to one-fifth of 1 per cent. 


Some of the pickle manufacturers contend that no more than 
a trace of alum can be found in pickles when ready for mar- 
ket, and if this contention can be sustained it is probable that 
no attempt would be made to enforce the law against them. It 


is known, however, that most pickles contain much more than 
a trace, and it is therefore more probable than not that the 
new law will wholly stop the sale of pickles in the preparation 
of which alum has been used. The retail dealer who has in 
stock pickles prepared with alum should obtain an agreement 
from the manufacturer to stand behind him in case of trouble, 
or withdraw them from sale. That is provided his stock is too 
large to be worked out within a few days. As to alum baking 
owder, it is a mooted question whether the law applies to it or 
not. It is the consensus of opinion, based on careful reason- 
ing and an application of the fundamental principles governing 
the construction of statutes, that the act does not affect the 
sale of alum baking powder, for reasons which have already 
been set forth in this journal. Since the question is one which 
g manufacturer alone should raise, however, retailers with 
stocks of alum baking powder should insist upon some sort of 
protection from the manufacturer; either a guarantee that it 
conforms with the act or an agreement to stand behind them 
in ease of any trouble. The chance is, that arrangements will 
be made within the next few days to settle the question through 
a test case. At a meeting of several members of the Phila- 
delphia Grocers’ and Importers’ Exchange on Thursday, plans 
were laid to arrange with the attorney-general for the bringing 
of an amicable test case, no other prosecutions to be brought 
meanwhile. The chance is that the final decision of such a 
test case would hardly be reached before two years hence, when 
the legislature meets again and can repeal the alum part of 
the law if it is found necessary. The manufacturers of alum 
baking powder will join in the movement, of course. The 
status of the stocks of goods on hand when the new food bill 
was signed is attracting much attention. This applies not only 
to alumed goods, but to all other goods legal before but illegal 
now. The writer wrote Dairy and Food Commissioner Foust 
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during the week to know whether the department proposed to 
give the trade a chance to work out the old goods before be- 


ginning a strict enforcement of the law. His reply was prac- 
tically the only one that could be made—that the law gave 
the commissioner no discretion, but became operative from 
the day it was signed. While this is technically correct, it is 
not believed that Commissioner Foust will inaugurate an active 
enforcement of the law until the trade have had a reasonable 
time in which to clear their shelves.’’ 


Important Features of Benzoate Report—Board’s Elaborate 
Investigation Completed. 

Great interest is being expressed here in the report issued 
by the Board of Referee Chemists, says the Washington cor- 
respondent of the Journal of Commerce, who, continuing, 
states that ‘‘It is stated by the men who have been most 
familiar with the preparation of the document, and who have 
most carefully studied it, that it is the most thorough and 
comprehensive work on this subject or any allied topic that 
has ever been issued, and the internal evidence of the report, 
apart from the known reputation and standing of its authors, 
appears to substantiate such a belief. 

‘*The conclusions arrived at by the Board of Chemists and 
stated in the report are, of course, familiar to the trade and to 
the public generally, having been the staple of conversation 
among those interested in the benzoate question ever since the 
very full and complete summary of results given out by Sec- 
retary Wilson last winter when the board first made known its 
views on the general subject. It is noted here with interest 
that the conclusions arrived at were not overstated in any way 
in the preliminary report, but that they are quite as emphat- 
ically asserted in the complete document and in each of the 
individual reports of which it is composed. In a preliminary 
report the board says: 

**1. Sodium benzoate in small doses (under 0.5 gram per. 
day) mixed with the food is without deleterious or poisonous 
action, and is not injurious to health. 

‘*2. Sodium benzoate in large doses (up to 4 grams per 
day) mixed with the food has not been found to exert any 
deleterious effect on the general health, nor to act as a poison 
in the general acceptation of the term. In some directions 
there were slight modifications in certain physiological processes, 

















THE QUICK STEP 
CHERRY PITTER 


This machine is guaranteed to pit cherries of any variety in 
satisfactory manner. Its merits have been demonstrated in 
actual operation. 

It Operates by Power. Capacity up to 250 cherries per minute. 
One operator can attend to keeping.several of these machines 
supplied with fruit—feed is automatic. Price complete, $50.00 f. 
0. b. Chicago or Hoopeston, IIl. 

., ferms—Net cash at time of shipment. Buyers to have the priv- 
ilege of returning the machine if not satisfactory after one week's 
trial, with draft attached to bill of lading for amount paid. 


TESTIMONIAL ae, 
Hart, Michigan, August 11, 1908. 





Masses. Dawsiet G. Trexcn & Co., 
5 Wabash Ave., Chicago, Ill. 
Gentlemen :—Regarding the Automatic Cherry Pitter you shipped us this year, we 
want to say for your information that this is the only cherry pitter we have ever had 
in any of our plants that would absolutely pit cherries without tearing the fruit to 
pieces, and we think your machine works better than it is possible to pit the fruit by i 
hand, and in our opinion has about the same capacity as seven of the little hand ma- 
chines usually worked by girls, 
e think your machine does the work almost perfect and we will want four of them 
for next year. Your cherry pitter is just what we have been looking for for years and 
it certainly pits cherries, and will save the price of it three or four times over in not 
completely destroying the identity of the fruit. We are, 
You » 
WRR-H. urs very respectfully, 


Sprague Canning Machinery Compan 
Sales ime Chicago, Ill. s Paseey, eae, Ill, 
DANIEL G. TRENCH & CO., Gen’l Agents 


W. R. ROACH & CO. 


































HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:;/ !n barrels of about 240 Ibs. - - 6c per Ib. 
————— | In §0 and 100 Ib. packages - - Sc per lb. 


Cinnol 


Prevents rust spots and 


For lacquered and plain white tin. 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent, of water. PRICE, in casks, - 37c per gallon 








THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in Thig Office 
Not Later Than Tuesday. 


























WANTED= 











EXPERIENCED HELP WANTED. 





WANTED—Man for the coming tomato season who has had 
experience running Hawkins capper. State salary expected. 
Address John D. Hilton, Fincastle, Va. 





WANTED—Party with capital to help operate canning fac- 

tory in best fruit section of Southwest Missouri. Have 150 
acres tomatoes contracted and good prospect for peaches, 
apples and blackberries, or will sell whole plant. Address 
C. H. Leib, Webb City, Mo. 


WANTED—Grocery buyer by The Fair, Cincinnati; bright, 

active man who has had thorough experience as a buyer; give 
references, salary wanted and full particulars. Address The 
Fair, Cincinnati, O. 











POSITIONS WANTEL. 








WANTED—Position by a practical pickle man, capable of 

putting up a full line of fancy pickles, catsup, sauces, rel- 
ishes, etc. Am also a mustard miller and vinegar maker. Best 
of references furnished. Can pack catsup and sweet pickles 
without preservatives, if necessary. Address ‘‘ Pickles,’’ care 
THE CANNER. 





WANTED—By expert capper operator and two tippers, en- 
gagement for season; Hawkins or Ayers cappers. Best of 
reference; state wages. Address ‘‘G. G.,’’ care THE CANNER. 


WANTED—Position as processor by an all-round canning 
man. Can give good references. Address ‘‘J.,’’? care THE 
CANNER. 











WANTED—Position as superintendent-processor by a compe- 
tent man. Address Box 84, Bonner Springs, Kan. 


MISCELLANEOUS. 


WANTED—MR. PACKER, If you would rather have CASH 
than canned goods, give us your price and particulars as 
to stock. Address ‘‘Brokers,’’ care THE CANNER. 














WANTED—Brokers having no domestic sardine account, to 
write Box 162, Portland, Me. 


BOOKS ON AGRICULTURE. 











WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tue CaNNze Publishing Co., § Wabash Ave., Chicago. 




















FOR SALE 


SEEDS. 


FOR SALE—A few bushels each, Country Gentleman and 
Stowell’s Evergreen seed corn, $2.50 per bushel. Address 
8. T. Farmer Canning Company, Storm Lake, Ia. 


FOR SALE—10 bushels Refugee Wax Bean Seed, grown by 
Rogers Bros., at $2.25 per bushel. Address Reedsburg Can- 
ning Co., Eau Claire, Wis. 


FOR SALE—100 bushels first-class Acme sweet corn seed, 98 
per cent germination. Address Sac City Canning Co., Sae 
City, Ia. 


























FOR SALE—Choicest Stowell’s Evergreen Sweet Corn seed. 

Guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., St. 
Paul, Nebraska. 





—_—__ 
—= 


FOR SALE—2,000 pounds pumpkin seed saved from cheice 
specimens of Indiana pumpkins, Write The Van Cam: 
Packing Company, Indianapolis, Ind. P 














FACTORIES. 





FOR SALE—In the District Court of Logan County, Okla. 

homa. In the Matter of the Assignment of the Capital 
Canning Company for Benefit of Creditors. Notice of gale 
Notice is hereby given that pursuant to an order of court 
made and entered in the above cause on the Ist day of May, 
A. D. 1909, the undersigned, Assignee for the benefit of 
creditors, will at the site of the Capital Canning Factory in 
the City of Guthrie, Logan County, Oklahoma, on Saturday 
the 19th day of June, A. D., 1909, at the hour of two o’clock 
in the afternoon, offer for sale and sell at public auction, to 
the highest and best bidder for cash within ten days after 
date of sale and confirmation by the court, all the machinery 
fixtures, equipment and other property, including the build. 
ings and real estate heretofore belonging to the Capital 
Canning Company, the said real estate being more particu- 
larly described as lots Nine (9), Ten (10), Eleven (11), 
Twelve (12), Thirteen (13) and Fourteen (14) in Block 
Twenty-six (26), Guthrie Proper, Logan County, Oklahoma, 
Said property has been appraised at a total valuation of 
Seventy-five Hundred ($7,500.00) Dollars; the same must be 
sold for not less than two-thirds of the appraised value 
thereof and will be sold either in bulk or in separate tracts 
and parcels as may be found most advantageous to the 
creditors upon the sale. For further particulars address the 
undersigned. D. M. TIBBETTS, Assignee of the Capital 
Canning Company for Benefit of Creditors, 120 West Okla- 
homa Avenue, Guthrie, Oklahoma. 


FOR SALE—At less than half price, large brick. slate roof 

canning factory, with one complete line of corn canning 
machinery, used but two short seasons; also kraut cutters, 
corer, tanks, ete., complete, boiler, engine, all in first-class con- 
dition. Side track on two roads; good corn and cabbage sec- 
tion; best reasons for selling. Will sell machinery separately 
if desired. Address L. W. Newcomer, Trustee, Monroe, Mich. 











MACHINERY. 





FOR SALE—One new Owen bean and pea thresher, used but 
very slightly. Offer at liberal discount. Address Laughlin 
Bros. Co., Nappanee, Ind. 








FOR SALE—Little used, practically good as new, 2 Model 
M. A. cutters. Retorts complete—40x72 Niagara, 40x72 M. 
& S.; Hawkins Capper, Harris Hoist; 40-light Westinghouse 
Dynamo; 3 M. & 8S. Rotary Silkers; 2 Burnham Corn Cooker- 
fillers; Remington Power Scalder; Baker Double Dump 
Sealder; Sprague Continuous Exhauster; Stevens Power Filler; 
2 fine Carbureters; Blowers; 1,000 gallon Tank; Trucks; 
Soldering Pots; Irons; Steam Pumps, ete. 

Articles guaranteed as represented or no sale. 

HUGH ROSS, Woodbine, Pa. 





FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co., 
Keyser Bldg., Baltimore, Md. 





FOR SALE—One Stephens belt tomato filler; used only twe 
seasons; will sell cheap; as good as new. Address Frankfort 
Canning Company, Frankfort, Ky. 





FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address 


Thicago, DL 
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FOR SALE—One Vilter corking machine, good as new. — Wish 
to purchase bottle washing machine. Address Box 276, care 
THe CANNER. 





FOR SALE—One Moore & Bristol tomato filler in perfect con- 
dition. Will sell cheap. Address Kane Canning Co., Kane, 


Til. 
FOR SALE—One Climax Capping Machine, $50. 
One horizontal Steam Engine, 12 ho., $25. 
For quick cash sale only. Address “C. K. C.,” care THE CaNn- 


NER. 














MISCELLANEOUS. 


BONANZA CANNERY LOCATION. 


For Fruits and Vegetables, at Chehalis, Lewis County, Wash- 
ington. Population, 5,000; courity seat. Great opportunities 
for dairymen and fruit growers. Apples, Pears, Prunes, Cher- 
ries and Berries of all kinds grow to perfection. Prolific 
yields. Vegetables and all root crops unsurpassed. Fruits, etc., 
ean be contracted from growers and output contracted to deal- 
ers-direct, or jobbed out. No cannery within 40 miles. Ad- 
dress Citizens’ Club, Chehalis, Wash. 








FOR SALE—Tomato pulp, one carload; good color; heavy 

tomato pulp, preserved with benzoate of soda. Write us 
for sample and price. Also a lot of cypress tanks, slightly used, 
6 feet deep, 9 feet diameter; capacity, 2,430 gallons. Address 
Gypsum Canning Co., Port Clinton, Ohio. 





FOR SALE—Good, stocky, field-grown, cultivated tomato 
plants, $2 per 1,000. Address Hy. Schnell, Glasgow, Mo. 





FOR SALE—Tomato plants; 500 M stocky Stone tomato 
plants. Address Sale-Blackledge-Nellis Co., Effingham, Il. 


FOR SALE—From 200,000 to 500,000 new Stone plants, 
field grown, 8 inches and stalky, $1.50 per M, f. o. b. Cedar 
Hill. Address Geo. T. Parish, Cedar Hill, Tenn. 








FOR SALE—Lithographed neck labels for bottled pickles. No 
name appears on same. Address ‘‘ Labels,’’ care THE CANNER. 





FOR SALE—Canners and packers, I can show you a way to 
eat down your box cost. Write me. Charles H. Rieth, St. 
Louis, Mo. 








PROCESSES FOR SALE. 
An expert processor of over twenty-five years’ experience has 
for sale processes for all kinds of fruits, vegetables and winter 


goods. Prices reasonable, and guaranteed to produce results. 
Best of references. For particulars address ‘‘Expert,’’ care 
THE CANNER. 








CODE BOOKS, ETC. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
erders to each publisher. Order code books through Tus 
CannzR, 5 Wabash Ave., Chicago. 











the exact significance of which modifications is not known. 

**3. The admixture of sodium benzoate with food in small 
or large doses has not been found to injuriously affect or im- 
pair the quality or nutritive value of such food. 

‘*In this connection, the individual conclusions of the vari- 
ous investigators are interesting. Thus Dr. Herter says: ‘The 
failure to detect significant departures from any physiological 
processes may safely be taken as a practical certainty that none 
of the experimental subjects who submitted themselves to our 
investigations derived any injurious effects therefrom.’ Dr. 
Long says that ‘the moderate addition of sodium benzoate 


to our food up to at least one gram daily does not give rise 
to any abnormal condition in the subject or lead to any 
changes in metabolism which may be detected with the means 
at our command.’ Dr. Chittenden says that ‘there is no sug- 
gestion of any pronounced effect whatever produced by the salt 
in such doses as we have employed,’ and further adds that there 
is no more harm from it in doses up to a maximum of four 
grams a day than from an equal amount of common salt. 

‘*While these results of the investigation have been fully 
known in their general nature for a good while past, and while 
what is now made public merely enforces in an emphatic way 
what was stated some months ago, the data now given with 
reference to the details of the methods followed are entirely 
new and will be studied with care by those who are interested 
in the subject. The benzoate report gives most elaborate 
charts and tables of results, indicating the daily amount of 
each class of food given, the average daily composition of the 
excretions of the individuals under observation and a great 
number of other details. It gives them moreover for a period 
of feeding when there was no benzoate in the food and for 
a period when there was relatively little benzoate, while there 
are corresponding tables for another period when there was 
a large amount of preservative administered. These com- 
parative data, of course, can be thoroughly appreciated and 
understood only by experts and then only after considerable 
study. The general plan of the work, however, is of interest 
to the layman. That is described in the following words in the 
introductory report: ‘A certain number of healthy young 
men were selected as subjects and during a period of four ° 
months these men, under definite conditions of diet, ete., and 
with and without sodium benzoate, were subjected to thorough 
clinical and medical observation.’ 

‘*A matter that is of considerable interest and that re- 
ceived some attention when the original findings of the board 
were made public, is the quantity of benzoate administered. 
This is stated in detail for the various periods in connection 
with each of the separate inquiries. The chemists, however, 
unite in explaining the amount of the dose in their introductory 
matter, in which they say: ‘In fixing up the amount of sodium 
benzoate that should constitute a small dose we have adopted 
0.3 gram of the salt per day. Manufacturers of food products 
which, in their view, require the use of a preservative, are in 
general content with 0.1 per cent of sodium benzoate. This 
would mean that in the eating of such a preserved food the 
consumer would need to take 300 grams per day, or nearly 
two-thirds of a pound of preserved food to ingest an amount of 
benzoate equal to our minimum daily dosage.’ ’’ 


BREAKING AWAY FROM WORK. 

Our business men ought to break away from trade 
exactions long before they do—ought to do so as a 
matter of volition and ethical judgment, rather than 
of physical necessity. They ought to get and give 
more enjoyment in life; they ought to do less for self 
and more for others ; they ought to live more in books 
and more in the open and less at their desks, and 
realize better health and longer lives as a result. More 
and more culture in all its forms is exercising a grow- 
ing influence, which must manifest itself in lessened 
effort along the lines of money-getting, and the devo- 
tion of more time on the part of our business men 
to the pursuits which naturally accompany fortified 
leisure. Aristotle said “the end of labor is to gain 
leisure,” and Aristotle was a wise man.—From A. 
Barton Hepburn’s “The American Business Man” in 
the June Century. 


CANNER Want Ads for quick results. 

















| What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours fer a 2 cent pestage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 











A. 0. MATHISON 


Specialist in 


Dies for Can Making 
215-217 S&S. Clinton St. 


Estimates Furnished CHICAGO, ILL. 
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Clearing House ot mm 








Views of *‘Canner”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 








—_—_—— 





Wants to Hear From More Packers Who Are Willing to 
Organize—Time Ripe for Canned Goods Packers to 
Get Together—Roosevelt Depending on 
Canned Goods. 


—_—_—, ——., May 15, 1909. 

Epition CANNER: I am in receipt of a letter from the man- 
ager of a large cannery, which reads as follows: ‘‘We have 
noticed your articles in THE CANNER and have been very much 
interested in your ideas, which *meet with our approval. We 
wish to offer you our coéperation in the establishment of a 
corporation to be known as the United States Canneries Com- 
pany, or some other title. When the matter has been pushed 
along further, we would be pleased to hear from you. The 
writer would suggest that you personally take up the organi- 
zation of such an association or company, as I am sure you 
are the man for the work. If you are so situated that you 
cannot take care of the matter, 1 would suggest that you get 
in communication with other parties.’’ (Here the writer sug- 
gests several parties—names which would be quite acceptable 
to me.) 

The fact is that the writer prefers not to undertake the 
organization, but would be very glad to assist in his feeble 
way in the bringing about of a condition that is much to be 
desired, a condition that would render good cannery property 
an asset that would have some fixed value, based on its earn- 
ings year after year, a business that would not show either a 
feast or famine of profits. The order of the day is thorough 
consolidation; these are the business methods employed nowa- 
days by the successful manufacturers in other lines. There 
is no reason why the cannery business should be an exception. 

As I pointed out in my last communication, the cannery busi- 
ness has waked up to the necessity of an organization. Sev- 
eral of the salmon canners have organized; the fruit canners 
of California are organized; there is one large canners’ cor- 
poration now existing in Canada. The independent packers 
of the dominion have found it necessary and desirable to form 
a second association, wherein they could combine the capital. 
Then why should not the pea packers, the tomato packers, 
corn packers, and the other packers of the United States 
join hands and make their business one to be well thought of, 
instead of continuing in their present unsatisfactory position? 

I would like to hear from other canners that are interested 
in a bringing together of the various canning interests into an 
association that will guarantee to the owner of stock in such 
a company reasonable returns on the capital invested that 
would permit the owner of such stock to go on the market and 
sell it if he found it necessary or desired to disposed of it. 
A canning factory worth $40,000 in real estate, buildings and 
machinery could not be sold for 25 per cent of its value at a 
forced sale. When you have property of that character it 
certainly is not desirable. 

As I have stated heretofore, the bringing together of the 
capital, experience, proper business management, proper adver- 
tising and the soliciting of business will work wonders in any 


a 
kind of business, it doesn’t make any difference whether it 
is selling steel, breakfast foods, ammunition, tin cans, silver. 
plated ware or anything else. In union there is strength, and 
it is time the canning business was taking its proper position 
among the world’s great industries. Alaska would not be 
yielding twice as much gold in a single year as the entire 
cost of the country, and would not now be a source of great 
wealth as well as a great big customer of the United States 
except through the aid and agency of canned goods. Our 
mutual friend, Ex-President Theodore Roosevelt would not be 
able to plunge into the wilds of Africa for a twelve-month 
hunt and return alive, except through the aid of canned 
goods. 

I would like to hear from all persons interested in the con- 
solidation of canneries and the improvement and betterment 
of their very unsatisfactory conditions. There is too much 
money invested in the canning business to continue the present 
wasteful system of doing business in canned goods, most espe- 
cially tomatoes, corn, peas and goods of that character. 
EXPERIENCE. 





OYSTERS MUST BE UNDEFILED. 

It was the unanimous opinion expressed by repre- 
sentatives of the oyster industry who were given a 
hearing before the Board of Food and Drug Inspec- 
tion at Washington last week, that the public is enti- 
tled to and should insist upon getting oysters that are 
free from contamination. The purpose of the hearing 
was to obtain suggestions from the oyster men regard- 
ing the scope of any decision that the Department of 
Agriculture might make in regard to the shipment of 
oysters. 

The hearing developed a strong feeling that drastic 
measures should be adopted to prevent any danger to 
the public from contamination from defective sewage 
on the oyster beds, and as a means to that end no 
oysters should be shipped from polluted beds. 

Practically every phase of the oyster industry, in- 
cluding the cultivation, the packing and shipping of 
the bivalves, was discussed by the growers, shippers, 
wholesalers and retailers to the number of seventy- 
five, who came from New York, Philadelphia, Balti- 
more, Norfolk and other cities. Secretary of Agricul- 
ture Wilson sat throughout the day’s hearing plying 
question after question to the speakers. The oyster- 
men expressed a desire to co-operate with the Depart- 
ment in bringing about better methods of cultivating, 
handling and shipping of oysters. 











give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Facteries at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


Our 























WELSH TIN PLATE INDUSTRY LOSER TO THE 
UNITED STATES. 


The Metal Worker says: “] 
American industry gained its importance at the ex- 
pense of the Welsh trade. This is only partially true, 
as demonstrated by the accompanying figures giving 
the production of Welsh plates in boxes of 100 pounds. 
In 1890 there was practically no tin plate made in 
this country and the Welsh production was nearly 
9,500,000 boxes. In 1gol, when the American in- 
dustry was firmly established, there were produced in 
Wales only about 7,000,000 boxes, but this falling off 
can in a measure be accounted for by the lessened 
industrial activity at that time. Since then the pro- 
duction of tin plates in Wales has steadily increased, 
and in 1905 broke all previous records. In 1906, the 
production of tin plates there was about 10,600,000 
boxes. In the same year nearly 13,009,000 boxes 
were produced in the United States. In other words, 
the tin plate trade in Wales in the last eighteen years 
has gained about 10 per cent, while in the United 
States it has increased from’ zero to around 13,000,000 
boxes annually. 

“It is estimated that of the Welsh production of 
tin plates about half of it is used in home industries. 
One reason given for the increase in Welsh tin plate 
manufacture in recent vears has been closer relation- 
ship established between steel works have acquired 
tin plate mills and vice versa. The small tin plate 
works now cannot afford to make their own steel 
and have been compelled to amalgamate with the steel 
makers. 

“Production of tin plate in Wales: 


| LEE IS ea Ag ad LH 9,400,000 
pA SA oa oan 8,200,000 
EER ee EO eT 7,500,000 
DE «ks Xukee 6 Webskhieked ccwe 7,000,000 
Mass SES 3a SE 8,400,000 
SESS PEPE agen ese ah ge 8,000,000 
. Se eee eee eee ee 9,400,000 
oo eR i ar ree Ba Y,500,000 
Ree ir ete 2d bor tere 9,900,000 
BRATS aR Stes eta te Po 10,600,000 ° 
IE 0.5) heed dats Mies de dy 2 10,200,000” 


TO-DAY’S MOTTO. 

“Love your neighbor as yourself,’ was a motto 
famed of yore; now it’s placed upon the shelf, with 
about a thousand more; now the child on mother’s 
knee sees the lovelight in her eyes while she says: 
“Where’er you be, boil the germs and swat the flies!” 
In the olden golden days preachers told the sacred tale 
of poor Jonah’s erring ways, and his journey in the 
whale ; of the lions in their den, and of Daniel, good 
and wise; now they preach this creed to men: “Boil 
the germs and swat the flies!” When my dying eye- 
lids close, and the world is growing dim, while I’m 
turning up my toes, I may ask to hear a hymn; and 
the people by my bed, they will sing, with streaming 
tyes, while each humbly bows his head: “Boil the 
germs and swat the flies !”—Walt Mason, in Emporia 
Gazette. 


NO, YOU CAN’T. 
You can’t eure hams with a hammer, 
Nor open a clam with a clammer; ‘ 
Pick plums off a plumber, 
Do sums with a summer, 
Nor shear an old ram with a rammer. 
—Exchange. 
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“Many believe that the 


Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 





THE UNIVERSA 
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L LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height. 
IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 
can are quickly made. 


Works Equally Well on Studhole Cans or 
@pen Top Sanitary Style Cans 


Capacity on Gallon Cans, 26,900 10 
sizes, 40,000. 


SPRAGUE CANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL, 


hours, on smaller 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
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REPORT ON BRITISH COLUMBIA SALMON. 


From the annual report of John P. Babcock, deputy 
commissioner of fisheries for British Columbia, the 
following data is taken: 

“The catch of salmon from the waters of the Prov- 
idence this year was greater than last year. The 
pack in each district, except in the case of the Fraser 
river and of Rivers Inlet districts, also shows an 
increase. There was a decrease in the total pack 
in the last named districts. The catch of sockeye on 
the Fraser, however, was slightly better than last 
year, though there were less boats engaged and fewer 
canneries operated. The catch of spring salmon was 
more satisfactory than for several years, though the 
Fraser has never ranked as a great producer of spring 
salmon. The principal increase in the catch of this 
year was made at the traps on the south shore of 
Vancouver island—the only section of the province 
in which traps are permitted to be used. The amount 
of the entire catch of spring salmon is not shown in 
the statement of the cannery pack, for the reason that 
it is marketed in a partially cured state and tierced. 

“The catch of sockeye salmon in both the provincial 
and American waters of the Fraser river district was 
slightly greater this season than last year, and also 
exceeds the catch of four years ago, the year in which 
this season’s run of sockeye is supposed to have been 
propagated. The increase in the catch of sockeye 
this year was made almost entirely in the “American 
waters of the district. This is the first yéar in the 
last eight in which the pack of sockeye in the Fraser 
river district shows an increase Over that of the pre- 
ceding fourth year. 

The catéh of salmon at Rivers Inlet this year was 
not as satisfactory as that~of last year, the pack 
showing a décline of 18,974 cases—the smallest ssock- 
eye pack since 1904. Weather conditions durihg the 
fishing season were not at all favorable to securing 
a good catch. There were many dark, rainy days. 
In no other district of the province is the catch so 
much affected by wet weather. Clear skies and warm, 
bright days appear to draw the fish from deep water 
to the surface within reach of the gill-nets, while rain 
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and storms keep them in deep water below thei 
reach. gi 

The past season in the Skeena river district was 
the best ever recorded, exceeding that of any thier 
year by 46,757 cases, the catch of both springs and 
sockeye salmon showing an increase. - 

The catch on the Naas river this year was better 
than ever recorded, and like the Skeena river and 
Rivers Inlet, the investigation conducted by the de- 
partment disclosed that the spawning beds were abund- 
antly seeded. 

The three canneries at the Naas packed 27,584 cases 
of sockeye, 8,348 cases of coho, 3,263 cases of springs 
and 6,612 cases of pinks—a total of 46,908. 

Federal Report on Alaska Fisheries. 

The annual report made to the bureau of fisheries 
Department of Commerce and Labor, by Millard ¢ 
Marsh, agent of the salmon fisheries of Alaska. and 
John N. Cobb, assistant agent, issued during the past 
month, gives the official and correct pack of canned 
salmon in Alaska for 1908. 

The pack of Alaska, as published in the annual 
number, gave Alaska 2,619,019 cases. The govern- 
ment estimate, issued several months later, places the 
pack at 2,618,048 cases, a difference of only 917 
cases. 

The investment in the business of canning salmon 
was $8,854,981. The total pack was 2,618,048 cases, 
valued at $10,185,783. The construction of several 
new canneries is under consideration. 


MORE SURPRISE YET. 


The infant mind has much to learn in order to compre- 
mend the English language or the mysteries of etiquette. 
It frequently puts its instructor in a difficult position, espe- 
cially if the instructor be a mother dressed to go out, with a 
waiting and impatient husband down stairs. 

‘*Where are you going, ma?’’ asked the youngest of the 
five children, from his bed. 

‘*T’m going to a surprise party, my dear,’’ 
mother. 

“*Can’t we go, too?’’ 

‘*No, dear. You weren’t invited.’’ 

After a few moments of deep thought, during which the 
mother was bidding the others good night. 

‘“Say, ma, don’t you think they’d be lots more surprised 
if you took us all?’’ 


answered the 














shipment, and are offered subject to prior sale. 


CORLISS ENCINES 


1-24x48 Sioux City right band Corliss Engine. 
1-22x42 Bates right hand Corliss engine, with 
rope drive. 


1-14x 7x10 


3 pairs 24x48 Wheelock engine for rope rive. 
3 pairs 36x60 "e > - a - 
1-16x36 Allis Corliss engine. 


Write for our free Bargain Catalog No. 832, 


Chains, Belting, Etc. 
Special Machinery Bulletin. - - 





MACHINERY ENGINES BOILERS 


We list below a few of our many hundred special values. These items are ready for immediate 


PUMPS 


1-16x14x10 Worthington duplex steam pump. 
1-20x12%x12 Wheeler & Tappen duplex steam 
uu 


pump. 
3-24 inch 3,000,000 gallon centrifugal pumps. 
1 No, 15 Morris centrifugal sand and drainage 
pase, Direct connected to duplex engines. 
1 No. 15 Morris centrifugal pump for belt 
Also complete line of boiler feed pumps, both 
single and double acting, vacuum and bydraulic 
pamps, in fact, pumps 0: 
ons. 


It illustrates and describes thousands of won- 
derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 
You save 30 to 75 per cent on every article you select. 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, 


f all sizes and descrip- 


Prices cheerfully furnished upon application. 


BOILERS 


7-500 horse power Babcock & Wilcox water tube 
boilers with B. & W. chain grates, about & 
years old. 160lbs. pressure. 

Also complete coal and ash handling appa- 
ratus capable of taking care of these boilers. 

4-250 horse power Heibe water tube boilers with 
Oliver patent grates. 100 lbs. pressure. 

1-1% horse power Morrison corrugated furnace, 
internally fired boiler, 125 lbs. pressure. 

24-78x20 Horizontal tubular boilers, triple riv- 
eted, %-in. shell, 5-in. heads; Murphy fur- 
nace and stoker on all boilers, also coal and 
ash handling apparatus for these boilers, 


rive. 


Send for our 
- 36)Telephones—All Yards, 1900. 


GHICAGO 
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|Spray Your Cans 








FEDERAL SANITARY CAN COATING 








Complies with all the requirements of the-U. S:-Pure 
Food Laws. Applied by means of a sprayer especially 
constructed for this fluid. Coats 5,000 to 20,000 cans 
daily. Cost per thousand, including labor, $2.25. 


OUTSIDE LACQUERS—Bright Gold, Blue, Red 
FOR BRUSH OR MACHINE DRY IMMEDIATELY 










For Prices and Sample Cans, Write 


EDERAL PAINT COMPANY 


18th and Hampshire Sts., SAN FRANCISCO 
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STATISTICAL ABSTRACT OF THE UNITED STATES— 
THE GROWH OF THE COUNRY AND 
ITS RESOURCES. 


The Statistical Abstract, which originated in the 
Bureau of Statistics thirty years ago under the direc- 
tion of Hon. John Sherman, then secretary of the 
treasury, and which in its first issue was a thin pam- 
phlet of but little over 100 pages, has been issued annu- 
ally by that bureau since that date, increasing from 
year to year the scope of its operations, until it now 
includes within its more than 700 pages information re- 
garding a great variety of subjects concerning condi- 
United States; area, population ; occupa- 
tions, labor and wages; educational facilities, agricul- 
ture, forestry and fisheries, mining and manufactur- 
ing industries ; internal communication, transportation 
and freight rates; merchant marine and_ shipping, 
prices of various commodities in various markets of 
the country, consumption of the principal articles pro- 


tions in the 


duced and imported; money, banking 
receipts and expenditures of the government. Wealt] 
and public finance; army, navy and _ pensions: a 
commerce of the United States and of its noncontigu- 
ous territories, its imports and exports by Principal 
articles and its trade with the principal countries of 
the world, also a brief statement of commercial and 
financial statistics of the principal countries of the 
world, closing with a series of tables presenting a sta- 
tistical record of the progress of the United States ; in 
area, population, wealth, industries, production and 
commerce from the year 1800 to 1908. 

This mass of information regarding conditions jn 
the United States, drawn in part from official publica- 
tions and official records of the various departments 
and bureaus of the government, in part compiled by 
the Bureau of Statistics, and other parts obtained 
from authoritative sources—state and in a few cases 


and insurance: 
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Oaie under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, lllinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois. 
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Gold under C. 8. Harris Com- 

pany’s guatantee of perfeet satie- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
©. 0. B. cams Rome, N.Y. For 
(urther information and catalogue 
address 
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sie Micabsee Double < No. 34. Bottle Capper 


“NO LONGER A CHOICE, BUT A NECESSITY ” 


Every canner in the land should own one or more of the AMS No. 2 ADJUST- 
ABLE DOUBLE SEAMERS, which will seam tops and bottoms on cans as fast as the 
operator is capable of feeding the bodies into the machine. ‘ 

The AMS SANITARY CAN is used by the leading food packers, who recognize its 

ior qualities. 
ope he fo. 2 DOUBLE SEAMER will double seam these cans without SOLDER, 
HEAT or objectionable FLUXES, and prepare them for processing. 

The new No. 57 BOTTLE CAPPER will do all that we claim for it. It is the 
perfection of BOTTLE CAPPERS. Caps any standard size. The metal cap is spun 
against metal instead of the glass, which practically eliminates ail breakage; a feature 
not possible in the other cappers and methods now in use. 

Our DATING MACHINE ought to be with every canner who wants to place his 
secret mark on cans so that his product may be identified. Any desired combinations 
and dates can be used on Round, Square or Irregular shape covers or stud hole caps. 

If you are interested and want advice based on many years experience, write. Con- 


sultation free. 


MAX AMS MACHINE CO., Mount Vernon, N. Y. 


WE BUY TT 
Charles S. Trench & Co. 


PIG TIN anp 
TIN PLATE 
NEW YORK THE VULCAN DETINNING CO. 
114 Liberty St., NEW YORK, and STREATOR, ILL. 








No. 136. Dating Machine 






































LAST WASTE 
ANY SIZE OR 
SHAPE AA 


WRITE TOUS 








8! FULTON STREET 









































THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 





In offeri i is work 
beliel hat hs ckinicke ood cececheeee HAWKINS UNIVERSAL EXHAUSTER 
tent hook on art of canning. The best Continuous Automatic Exhauster. Furnished 
PRICE $6.00 DRAFT WITH ORDER any size and any Capacity desired. 
FOR SALE BY For further particulars address 


“THECANNER,” 5 Wabash Ave. Chicag || SPRAGUE CANNING MACHINERY CO. 


5 Wabasly Avenue, CHICAGO 
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individual—presents a picture of conditions in the 
United States, past and present, extremely interesting 
not merely to\the economist and student, but to those 
interested in the conditions in and growth of the 
country and its industries. 

It is interesting to observe, for example, from the 
figures of the areas of the various states and terri- 
tories with which the volume opens, that the total 
continental area, including Alaska, is about equal to 
that of all Europe; that while the area conceded to 
the thirteen original states by the peace treaty of 1783 
was 828,000 square miles their present area is but 
326,000 square miles, the other 502,000 square miles 
forming in whole or in part thirteen other states, while 
the remaining twenty-four states and territories were 
created from territory added by purchase or annexa- 
tion. Of the 88 millions of population occupying this 
area practically one-third, speaking in round terms, 
are found in the thirteen original states, another third 
in the states created from the territory ceded to the 
common Union by those states, and the remaining 
third in the area added by purchase or annexation. 

The figures of the population of the United States 
at the decennial censuses as supplied by the Census 

sureau show the total number of negroes in the year 
1800 as I million, speaking in round terms, and in 
1900, 8,841,000. The negroes fofmed in 1800, 18.88 
per cent of the population; in t81I0, 19.03 per cent; 
in 1850, 15.68 per cent; in 1860, 14.12 per cent; in 
1880, 13.11 per cent; in 1890, 11.92 per cent; and in 
1900, 11.59 per cent. 

While a large share of the territory of the United 
States has come under cultivation or individual own- 
ership, the figures quoted in this volume show the 
amount of land areas still unappropriated and unre- 
served in 1908 as 754,895,000 acres, of which 368,- 
022,000 acres were in Alaska, 61,177,000 in Nevada, 
46,532,000 in Montana, 44,778,000 in New Mexico, 
and 42,769,000 in Arizona. Swamp: and overflow 
lands are shown to aggregate in round terms 75 mil- 
lion acres, of which 18% million are in Florida, 9% 
million in Louisiana, 6 million in Mississippi, and 534 
million in Arkansas. 

The developed water power of the United States is 
reported at 5,357,000 horsepower, and the number of 
wheels which it turns at 52,827. The estimated coal 
supply of the United States is put down, from state- 
ments made before the conservation commission and 
included in this volume, at 3,135,708,000,000 tons; 
while the output from the mines of the United States 
in 1907, the year of the largest production, was 4209,- 
000,000 tons, as shown by another table in the same 
volume. The available iron-ore supply of the United 
States is estimated at 4,785,000,000 long tons, and 
the production of iron ore from the mines of the 
United States in the year 1907 was 52,000,000 tons, 
the largest total ever produced in a single year. The 
pig iron produced in the country in the same year of 
1907 is shown to have been 25,781,000 long tons, while 
the world’s production of pig iron in that year is given 
by accepted authorities at 60,500,000 long tons. The 
petroleum areas of the United States as at present 
‘known are set down from reports supplied by the 
United States Geological Survey at 8,850 square miles, 
or somewhat larger than the state of Massachusetts ; 
and the gas areas at 10,055 square miles, or slightly 
more in area than the state of Vermont. 

Figures of population and- immigration, supplied 








respectively by the Census Bureau, the Immigration 
bureau, and the Treasury Department records of 
immigration prior to the establishment of the Bureay 
of Immigration, show that the total number of immi- 
grants coming into the United States since 1829 the 
year of earliest record, exceeds 26 million: during the 
fiscal years 1905, 1906, and-1907 the number averaged 
more than 1 million per annum. The total number 
of persons of foreign birth living in the United States 
at the last census, 1900, was 10,460,000, forming 13.7 
per cent of the total population, while in 1890 the 
persons of foreign birth formed 14.8 per cent of the 
total population ; in 1880, 13.3 per cent; in 1870, 14.4 
per cent; in 1860, 13.2 per cent; and in 1850, 9.7 per 
cent. 

Turning from the population and resources of the 
country to other subjects, the volume shows from 
official figures of state authorities, filed with the 
Department of State and compiled by the Bureau of 
Statistics, that the popular vote for presidential 
electors in 1888, the first year in which these reports 
were required by law, was _ 11,381,408; in 1892, 
12,043,603; in 1896, 13,813,243; in 1900, 13,964,518: 
in 1904, 13,523,519; and in 1908, 14,887,133, or about 
one vote for every six persons. 

The business activities of the busy people of the 
United States are illustrated by the figures of the 
Postoffice Department, which show a growth in re- 
ceipts, chiefly of course from the sale of postage 
stamps, from practically 1 million dollars in 1820, and 
5% millions in 1850, to 20 millions in 1870, 33 millions 
in 1880, 61 millions in 1890, 102 millions in 1900, and 
191% millions in 1908. The number of letters and 
postcards sent through the postal system of the 
United States is given as 6,466 millions in 1907, as 
against 3,263 millions handled by the postal service of 
the German Empire, 3,359 millions by the postal serv- 
ice of the United Kingdom, 1,119 millions in France, 
and 1,067 millions in Austria-Hungary. The tele- 
graph messages sent in the United States numbered 9 
millions in 1870, 29 millions in 1880, 63 millions in 
1890, 80 millions in 1900, and 98 millions in 1907. 

The figures with reference to the school system of 
the country, as supplied by the Bureau of Education, 
show some remarkable and interesting facts. The 
salaries paid to superintendents and teachers in the 
public schools, for instance, which amounted to 38 
million dollars in 1870, 56 millions in 1880, and 92 
millions in 1890, aggregated 138 millions in 1900, and 
197 millions in 1907. The number of pupils enrolled 
in the public schools in 1907 was 16,820,000, and the 
average daily attendance 11,818,000; while the stu- 
dents in colleges, universities and schools of tech- 
nology, who numbered 38 thousand in 1880, 56 thou- 
sand in 1890, and 98 thousand in 1900, aggregated 
130 thousand in 1907. 

The wealth of the United States in 1850, according 
to the figures of the census office, was 7 billions of 
dollars, speaking in round terms; in 1860, 16 billions; 
in 1870, 30 billions; in 1880, 431% billions; in 1890, 
65 billions ; in 1900, 88% billions ; and in 1904, 107 bil- 
lions ; the average wealth per capita being, according 
to the’same authority, in 1850, $308 ; in 1860, $514; in 
1870, $780; in: 1880, $850; in 1890, $1,039; 1n 1900, 
$1,165; and in 1904, $1,310. The wealth production 
on farms, according to the estimate of ihe Department 
of Agriculture, was in 1897 $4,250,000,000, and in 1907 
$7,412,000,000. Among the valuable articles pro 














tion 
of 
eau 
imi- 
the 
the 
ged 
ber 
ites 


3-7 
the 


re 
id 
is 
id 
id 


es = == Ww we Te TF eS 








duced on the farm are included wheat, of which the 
farm value in 1908 was set down at 617 million dol- 
lars, a larger sum than in any previous year in the 
history of our production; cotton, of which the value 
in 1906, the year of largest valuation, was 722 mil- 
lions; hay, in 1907, 744 millions ; and corn, in 1908, 
1,616 millions—these being in all cases values on the 
farm. ‘ ‘ 

Turning to commerce, the special subject of the 
Bureau of Statistics, by which the Statistical Abstract 
is prepared and issued from year to year, the volume 
shows a rapid growth in imports and exports, espe- 
cially during the past quarter of a century; that manu- 
facturers’ materials form an increasing proportion of 
these growing imports, and that manufactures form 
an increasing proportion of the growing. exports. 
Crude materials for use in manufacturing, which 
formed but 12.76 per cent of the imports in 1870, 19.74 
per cent in 1880, and 21.62 per cent in 1890, were 
32.5 per cent of the total in 1900 and 33.25 per cent 
in 1907; the aggregate value of these crude materials 
imported having been in 1870 56 million dollars, in 
1880 132 millions, in 1890 171 millions, in 1900 276 
millions, and in 1907 477 millions. The material 
partly or wholly manufactured imported for further 
use in manufacturing, such as pig, tin, pig iron, pig 
copper, lumber, wood pulp, etc., grouped under the 
title, “Manufactures for Further Use in Manufactur- 
ing,” has grown from 56 million dollars in value in 
1870 to 274 millions in 1907, thus making the importa- 
tions of all materials for manufacturing purposes in 
1907 751 million dollars, or 52 per cent of the total 
imports of that year. 

On the export side manufactures form a steadily 
increasing share of the total, finished manufactures, 
which amounted to 14.96 per cent in 1870 of the total 
domestic exports, having formed 26.68 per cent of the 
greatly increased total of 1908; while mnaufactures 
for further use in manufacturing, which formed 3.66 
per cent of the exports in 1870, were 14.23 per cent of 
those in 1908. The total value of manufactures ready 
for consumption exported in the fiscal year 1908 was 
489 million dollars, and of manufactures for further 
use in manufacturing 261 millions, making a grand 
total of exports from the manufacturing establish- 
ments of the United States in 1908 of 750 million 
dollars, and forming 40.91 per cent of the total exports 
of that year. 





Turn to the Want Ad. pages for what you want. 
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PLAIN FACTS TOLD PLAINLY. 

Next Thursday night, when the hour hand and the 
minute hand both point straight upward toward the 
zenith, there will be a tremendous blowing of horns 
and whistles and ringing of bells and shouting and 
firing of revolvers, for the new year will be ushered in. 
It will find some gathered about the banquet table, 
feating and making merry; it will find some gathered 
in church, praying for a blessing ; it will find some less 
imaginative ones asleep in bed. 

But to all the same thought will involuntarily come: 
What will the new year bring to me? Some will won- 
der how much fun they will be able to get out of 1909 
and others how much money they will be able to make; 
a few will think of the responsibilities they will have to 
bear and of the duties which they hope to perform 
faithfully. 

With all the wisdom man has been able to acquire 
in nineteen centuries, he has never yet learned to pierce 
the veil that hides the future. We can do almost 
everything, but we cannot look ahead one day or one 
hour or one minute into the future. We must go for- 
ward blindly, trusting in a kind Providence. 

Yet in a certain way we have the power of determin- 
ing what the future shall bring us. Never was there 
a truer saying than the old one, “As ye sow, so shall 
ye also reap.”’ Day by day, hour by hour, minute by 
minute, we are making our future, by our acts, our 
words, our thoughts. 

Scientists tell us that the brain is made up of an 
infinite number of microscopic cells and that certain 
cells are used for certain mental processes. The cells 
which are often used become developed thereby, just 
as a muscle is developed by exercise, and grow 
stronger, so that they are the more easily able to per- 
form the mental actions which they are in the habit 
of performing; and the cells which are seldom used 
grow pale and flabby, just as an unused muscle does, 
so that it becomes a greater and greater effort for 
them to do their required work when they are called 
upon. 

The question for each of us to ask ourselves then is, 
What cells am I going to develop during 1909? We 
cannot see into the future; we must leave that all to a 
higher power; but we know that if we plant thorns 
and thistles in our garden we are not going to find 
beautiful roses there when we are ready to pluck our 
flowers.—Eli, in Twin-City Commercial Bulletin. 








Mr. Spendthrift—Your bill is to me a great sadness. 
Creditor—I only wish it were a settled melancholy. 











If you want to buy a factory 

If you want a partner 

If you want a situation as processor 

If you want a good processor 

If you want to rent your factory 

If you want to buy seed 

If you have seed to sell 

If you want to sell used machinery 

If you want to buy used machinery 

If you want at any time to reach canners, 
preservers, picklers, salesmen, brokers, traders 


if you want to sell your factory 





























Put a Want Ad in “The Canner” | 





A That Will Cut Your Tel- 
egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 
Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Througi: The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 
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| BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 





Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
|Readily Mastered. 


PRICE $5.00 


(Order through THE CANNER CASH WITH re 





PROF. DUCKWALL’S New Book 
Canningn<d Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 





@LA Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave,, Chicago 








——— 

















FOR NEW SUBSCRIBER 








THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO. 


5 Wabash Ave., - Chicago 





Please send us THE CANNER AND DRIED Fruit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 























GOOD BOOKS F°%4 


Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. B. M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St, 
Chicago. CASH WITH ORDER. 




































ASSOCIATIONS 


The associations listed below include the ipa organizations in the canning and allied industries in the 
United States. Communications should 


addressed to the secretaries of the several organizations. 
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Koepesten, Ill. 


ted to 
sue," sisods "150,000 ‘to. 200,000, $25 


National Canners’ Association. 


CHAS. 8. CRARY, President, L. A. SEARS. Ma “ears FRANE E. GORRELL, Seo’y and Treas., 


Chillicoth Bel 
entpat, as follews: Packers ef tron 1,000 te 5,000 cases, $5.00; 60,000 te 100,000, $10.00; 100,008 te 
.00; exceeding 200,000, $50.00. 





—————— 


L. J, RISSER, President, 


Gestern Packers’ Canned Goode’ Association. 
W. B. ROACH, Vice-President. FRIEND F. WHEY, Gee’y and Treas., 
Hart, Mich. 


Onarga, Ill. | mere ig emmy 
Duss: $10 por per year. Active canners in Colorado, Indiana, Lllinois, lowa, Kentucky, Michigan, Minnesota, Misseuri, Nebraska, Obie, 
Stah and Wisconsin are eligible for membership. 











Southern Canners’ Assoctation. 


B. A. CRADBOCK, President, J. ©, SAUNDERS, JR., Vice-Prosiaent, FESTUB RHODES, See’y and Treas. 
Humboldt, Tenn. Le enn. . Whiteville. ; 


jon, T 





Indiana Canners’ Hesociation. 


G. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President, F, JOS. SCHULER, Bee’y and Treas., 
Kokomo, Crothersville. 


a . 
Initiation fee, $2.50, Annual dues, $5.00. 





J. O. WARVEL, President, 
Wauseon. 


Obio Canners’ Association. 


S. W. COURTRIGHT, Vice-President, JAS. BTOGRS, See’y and Trees. 
Circleville, Wi " 





Virginia may become s m 


Tri-State Packers’ Association. 


W. @. HOFFECKEER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, V: x. 3. 
@mAs, T. hy megane a ee Easton, Md. Cc. Treasurer, — 
Any person or frm 1, the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shere of 





E, C, TANNER, President, 
McKinley. 


Kentucky Packers’ Association. 


STEELE READING, Secretary 
Frankfort. . 





L F. GRAHAM, President, San Jose. 


Canners’ League of California. 


F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francises, 


HOWARD ©. ROWLEY, Seoretary, San Francisco. JAY DEMING, ‘Treasurer, ben 





JAMES P. ga cess 


New York State Canned Goods Packers’ Heecetation. 


. THORNE, esq meanders, A. s. HATF Secretary, M. XN. wagrweare, Treasurer, 


Genev: Uv . x. 
ee Hse Bs vorcica eaguaed in terre Csneas tn Mow orn sear ble te membership. Dues: $5 a year. 





Iowa Canners’ Association. 


JACOB WAGRRNROREE, President, A. T. BIRCHARD, Vice-President, Ez. W. va ferx ont Treas., 
Bensens or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: ao 





M. H. HEGERLE, President, 
St. Bonifacius. 
Ganners in Minnesota are eligible. 


Minnesota Camers’ Association. 


F. A. AGNEW, Vice-President, F, E. HAMLIN, Secretary A, M. HATOH, Treasurer 
Cannon Falls. if Faribault, : 
Annual dues: $5. 





—- 


Missouri Valley Canners’ Hesociation. 





W. ©. LEITSCH, President, 
Columbus. 
Those engaged in the canning busi 





Presid Marionville. L. W. STAGNER, Tripoli, L. I. MOORE, Sec’y and Treas., Oregon. 
A SEES, Poceitens, Martcoriiie. . pasiuens tn Musee woe ahalae @ memeeeilp. oi . 
onele | DSEN, T CHAS, VOIGT 
. H. Vice-President, Cc. MA ;. urer, 
W. = anes, ce-Presiden tt. eee rer, , Secretary, 


Markesan. 
in Wi in are eligible to membership. 








W. 8. THOMAS, President, 
Grand Rapids, Mich. 


Michigan Camm ve’ fiends noe. FRANK GERBER, Tx 
Hart, Mioh. Fremont, : 





GEO. COBB, Seedtient, 
Portland, Me. 


| fied Gen. yond moth score Seo'y and Treas. GEO, W. OORB, Vice-President, 
Terre Haute, Ind Fairport, B. Y. 





National 
F. L. DEMING, President, 
Chicago, in. 


Canned Goode and Dried fruit Brokers’ Association. 


L. sige . War 5 Suen, H. GO, GILBERT, Treasurer, 
aw St. Leuis, Me. 





T. J, Fenn vag President, 


National aoa Manufacturers’ Hesociation. 
H. WILLIAMS 


First Vice-President, T. J. RIORDAN, Sygend Vico Panstiamt, 


FRANK 8. MEYER, _ hina Vice-President, WILLIAM H. RITTER. Treasurer. BE. ©. N, Seeretary. 


$20 per year. Philadelphia. 





Gulf Coast Canners’ Association 


CHAS, H. TORSCH, President, K. M. DUKATE, Vice-President, I. eoreenmens | _Speretany- Dreamaee, 
Bay St. Louis, Biloxi. 





JOHN 8S. GIBBS, JR., President. 





Baltimore Canned Goods Exchange 


A. T. MYER, Vice-President, W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 


aN gee eee 







































‘| peg bey nS and| 
Solder. med Caps | 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. ~The Solder. is in the right place and 


es " > Plenty of it. . 2 rr 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN Company | 


WHEELING, W. VA. | 
OLIVER J. JOHNSON, President 

















